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style charging . 
bucket shown loading a 
conventional 500 Ib. stuffer. 


Globe charging bucket ona 
monorail used to feed the 
Globe-Becker continuous 
stuffing machine. 


@ The slide bottom eliminates hand 
shoveling of product into stuffer. 


@ Bucket can be designed to hold a 
whole charging load for any size 
stuffer. 


@ This bucket is easily cleaned and 
maintained. 


@ Bucket can be installed on a con- 
tinuous overhead rail system with 
hoist to lower and raise from the floor 
to receive or discharge product, or 


@ It can be supplied with a dolly for 
transporting on the floor. 


BUCKET #9794 
DOLLY #9795 


@ Available in galvanized or stainless 
steel. 


@ A lifting yoke to be used with an 
air hoist is available. 


@ A Globe special air hoist is also 
available, of 1000 Ib. capacity, 8 ft. 
lift, 19 F.P.M. at 90 PSI, complete with 
pendant control, chain basket and 
hoist trolley for standard ‘‘l’’ beam 
track. The very low head room required 
for this hoist facilitates its use in prac- 
tically any existing sausage kitchen. 


remember, \ook to Globe for the best in creative engineering 
for sausage room modernization and mechanization. 


Globe equipment is now available through “NATIONWIDE” leasing program. 
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The true story is 
a brand-new story 


There is a bright new film on the horizon for meat 
packers. 

And it doesn’t cloud your packaging picture—not 
one whit—for the film is as crystal-clear as the facts 
supporting its unrivaled packaging performance. 


The material is VIDENE TC, revolutionary Goodyear 
development—a new, standout performer already 
earmarked to be THE film most sought after for 
protecting and marketing fine meats. 


Here’s why: 


¢ HEAT-SHRINKS PERFECTLY, evenly and efficiently 
with application of either hot water or air 





Watch ‘Goodyear Theater"’ on TV every other Monday evening 
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e POSSESSES GREAT STRENGTH—especially excep- 
tional under conditions of extreme low temperatures 


e DIMENSIONALLY STABLE—after shrinking 


e HEAT-SEALS, PRINTS BEAUTIFULLY—is readily 
machinable, offers excellent clarity and transpar- 
ency. 


This new break-through in packaging film perform- 
ance was first announced in mid-1958, when it was 
made available on an allocation basis; VIDENE TC 
is now in full production and is available in quantity. 


We invite you to put VIDENE TC to work for you now 
—and watch it change your future! For with it, your 
meats will be packaged and protected better than 
ever before by any film, anywhere, by any process. 


Call your Goodyear Packaging Films Representa- 
tive, or write: Goodyear, Packaging Films Dept. 
B-6419, Akron 16, Ohio. 


GOODFYEAR 


Videne, a Polyester film—T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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Product Planned 





HE increased competition 

in today’s meat and lard 

industries demands that more plan- 

ning go into your metal packages. Heekin 

Cans, plain or lithographed, are designed and 
planned for your individual product. Contact 


Heekin today ...there’s no obligation. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES: CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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What better way to make yours the ham people ask for? 
These Daniels overwraps will enhance your packages, with their gay, 
colorful patterns giving them just the right touch for the season. 

Each of these Daniels overwrap patterns is printed with the same 
meticulous care for which our craftsmen are noted. If you want to add 
showmanship to your hams at Easter, contact your nearest Daniels sales 
office today, or write Daniels Manufacturing Company, Rhinelander, 
Wisconsin. 

Sales Offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . Haverford, 
Pennsylvania... Akron, Ohio ... Omaha, Nebraska... Dallas, Texas... 
Los Angeles, California 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


creators + designers 
of flexible packaging 
multicolor printers 


MEMBER OF WISCONSIN PAPER GROUP FOR BETTER POOL. CAR SERVICE 


Choose from these colorful patterns 



































a new foam plastic insulation of outstanding properties 


Uni-Crest is an extremely lightweight homoge- 
neous white material with a smooth, tough 
surface. It is composed of minute, individually 
closed cells, produced by expanding beads of 
polystyrene. The inherent properties of Uni-Crest 
make it an excellent low temperature insulat- 
ing material. 

Uni-Crest has a low K factor (thermal con- 
ductivity) and retains its insulating value indefi- 
nitely. Lightweight, strong, flexible, it has 
excellent bonding characteristics, is non-dusting 
and non-flaking, and can be cut and handled 
easily. Uni-Crest is inexpensive, too. 

Write today for complete specifications and in- 
stallation information on application of Uni-Crest 
to your specific problems. We will be happy to 
send you this, plus an actual sample of Uni-Crest. 


U IN] [-GREST DIVISION UNITED CORK COMPANIES 


Since 1907 


QD 5 Central Avenue, Kearny, New Jersey 


BRANCH OFFICES OR APPROVED DISTRIBUTORS IN ALL KEY CITIES 











For over 


65 years now, 

The National 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First—in everything that 
help to make a 
good magazine 
great... 


First— in editorial content 
-- editorial service 
- - in number of 
pages - - in adver- 
tising ... 


First—to report industry 
news - - to inter- 
pret accurately 
the news and busi- 
ness trends... 


First— to report the mar- 
kets and prices .. 


First— in service to pack- 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD” 
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Super-powered unit (Model SRL) keeps sub- 
zero temperatures in largest trailers, yet weighs 
just over 1,000 Ibs.! Economical stop-go opera- 
tion. Service available everywhere thru 200 
factory stations. 





Undermount unit cools or heats trailers and 
tanks. Self-contained models are powered by 
gasoline, diesel, or propane engine. Backed by 
20 years of specialized experience! 





Heavy-duty unit (Model RL) has thin design for 
close-coupled trailers. Cools or heats large 
trailers, Powerful engine has famous Thermo 
King starter-generator. Efficient one-piece 
factory package. 





You Gant. Beat 


THERMO KING 
e SERVICE 

¢ EXPERIENCE 

° ECONOMY 

¢ SELECTION 






















Medium to heavy duty unit (Model ROL) is 
ideal for piggy-back trailer use. Cools, heats. 
Self contained. Operation is entirely automatic. 
Unusually light weight. Compact, thin design. 








This time-proven nose-mount unit (Model RT) 
keeps loads cold or warm. Has fully automatic 
temperature control and defrost. Runs only 
when cooling is needed! 

























Large capacity unit (Model KL) is suitable for 
medium requirements. Has new thin design... 
weighs just over 700 pounds. Powered by 
Thermo King’s famous engine with integral 
starter-generator. 










Medium-requirement nose-mount unit (Model K) 
cools, heats, defrosts, all automatically. Suitable 
for straight trucks as. well as trailers, Easily 
installed or serviced. 


The Greatest Transport 


Refrigeration Line 
in the World 





Dependable cooling (M series) for straight 
trucks and short trailers. Maximum cooling com- 
bined with low weight and operation economy. 
Fully automatic temperature control. Available 


with standby electric motor. 








314 West 90th Street + 





SEE YOUR DEALER NOW OR WRITE TO: 


THERMO KING 


20 Years of Engineering Leadership 


Minneapolis 20, Minnesota 
British Commonwealth: Canadian Thermo Control Co., Ltd. Montreal, Quebec 








Smaller, straight trucks can also have economical 
hydraulic cooling with this compact unit (Model 
HA). Factory assembled, tested, ready to install. 
Greatest capacity per pound per dollar with 
Thermo King! 











Get trouble-free cooling with this unit (Model 
HM) powered by truck engine through hydraulic 
system or standby electric power. Same size 
and capacity as Model M. Weighs just over 
600 pounds. 
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Add some profit 


to your ham business 
with Grove’s lid and ham ejector 


Takes the WORK out of emptying molds. 


Lids and hams removed fast, 20 per min- 
ute, with air power—NOT man power. 


Requires little or no maintenance. No 
motors. 


Easy to operate. 


Take advantage of this real labor-saver. 


Write or ’phone today. 


THE GROVE RESEARCH & 
DEVELOPMENT CO. 


3271 Spring Grove Avenue 


Cincinnati 25, Ohio ° MU 1-5780 


Patented 








la a | 


“REG. U.S. PAT. OFF.** 















"Standard of | 
the Industry" 


| 
| 
| 
! 
Automatic ram feed with posi: | Slice your frozen meat | 
| 
| 
| 
| 


R/F TYPE 


tive ratchet rack hold-down direct from freezer— 


and fold-down loading table. - BEEF - VEAL - PORK - LAMB 
Also available with automatic no thawing necessary. { 
lift table. Slice thickness ranges - ALL BEEF FRANKFURTERS 
from 3%” to 3” as you 
want it. Eliminate dov- - Complete line of SAUSAGE AND SMOKED MEAT 


ble handling. Automatic feed conveys fro- 
zen block to cutting blade. Safety engineered. 
Operator merely prepares frozen block for * CANNED HAMS and PICNICS 
slicing. Low maintenance cost. All parts are 


stainless steel or corrosion resistant. Reduce —— 7 


meat shrinkage and obtain better product 


yield with the GMC HYDRAUSLICER. 
e@ Write for Complete Information, NOW 


As GENERAL MacwineRy CoRPoRATION 


SHEBOYGAN. WISCONSIN EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 


* WEST VIRGINIA SMOKED HAM 











let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 
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KVP, the paper people, are special- 
ists in the field of protective papers 

for meats. We manage and conserve 
3,400,000 acres of forest from which 

we make pulp and paper. We create 
package designs, make our own inks, 

do our own printing. You will find us 
a most dependable source of supply. 












Happy ending! Another sale made because 
KVP LARD LINERS keep cartons bright and clean 


Today, more than ever before, the appearance 
of your lard carton can make or break the sale. 
That’s why it’s doubly important that your car- 
ton is the one that looks brighter and fresher to 
a shopper. And why you should be one of the 
many lard producers now lining their cartons 
with KVP Lard Liner Parchment. 

Cartons stay clean and free from stains when 
they’re lined with this pure white paper that’s 
both odorless and tasteless. KVP Lard Liner 
Parchment holds the lard longer without “‘leak- 


age” than any other type of paper. Yet it costs 
very little more than less protective wraps. 

It also earns its way in your plant—runs 
smoothly on packaging machines, permits full 
speed capacity operation at lower costs. 

KVP Lard Liner Parchment comes in two weights, 
35 Ib. and 43 Ib., in all sizes for all packages and 
machines. Other lining papers are also available 
to meet your special merchandising requirements. 
Write today for free samples and more detailed 
information. 


THE KVP COMPANY 
KALAMAZOO, MICHIGAN 
HOUSTON, TEXAS * DEVON, PENNSYLVANIA 
7,8} STURGIS, MICHIGAN * ESPANOLA, ONTARIO 
seca HAMILTON, ONTARIO * MONTREAL, QUEBEC 
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STEAM SAVER! 


The No. 737 BOSS Electric Fluid Pump 
is a compact, complete power and control 
unit, ready to connect to your hydraulic 
crackling .press. Electrically-driven pump 
units conserve your boiler capacity for 
operation of other essential equipment. 


—_  -t- © © 


pone Cay 


The components of the BOSS Electric Fluid 
BOSS Automatic Pump include a high-volume, low-pressure 
Landing Device pump which rapidly raises the hydraulic 
piston to the pressure point. A radial high- 
pressure pump automatically cuts in at this 
point and delivers the final squeeze. When 
the peak of pressure is obtained, it is 
trapped and held, relieving pumps of load. 
This device isolates press from pumps, and 
until pressure is released, pumps are idling. BOSS Crackling Press 
A money-saver, in that it allows only neg- 
ligible wear and uses a minimum of power. 


Illustrated are a few of the many items 
we supply for edible and inedible render- 
ing. Built-in strength and fine materials 
resist wear and corrosion, giving you year 
after year of BOSS non-stop service. 


BOSS Friction 


Carcass Dropper Inquiries from 


the Chicago area should be addressed 


to The Cincinnati Butchers’ Supply Company, BOSS Pressure Cooker 
824 West Exchange Avenue, Chicago 9, Ill. 





BOSS Shredder BOSS Hasher and Washer 


THE a SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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Progress a Necessity 


We are not sure that all meat packers re- 
alize that, regardless of whether product im- 
provement appears to be a clear-cut virtue 
from the profit standpoint, it usually turns out 
to be a necessity. 

Suggestions that a meat industry product 
or by-product be made more desirable, useful 
or economical are frequently countered with 
the objection: “We can’t get a premium for 
upgrading, and even if we could, it wouldn’t 
last long.” Unfortunately, products which re- 
main static in the face of a need for improve- 
ment usually end up by being down-graded, 
so that the producer is penalized instead of 
progressing or holding his position. 

This is particularly true today when the 
products of almost every industry—and we do 
not exclude those of animal origin—are vulner- 
able to possible competition from outside as 
well as within a specific field. Technological 
legerdemain is making it possible for the baker 
and the candlestick maker to compete with 
the butcher as well as with their fellows. Who 
would have guessed 50 or 60 years ago that 
a test tube would beat a silk worm at its 
own game? 

Up to the present such outside competition 
has been felt most keenly by the packer in 
connection with fats and hides. We have done 
a rather sad job with the latter, as some in- 
dustry firms now realize, and there is hope 
(see page 12) that the necessity for improve- 
ment will be recognized with something more 
than lip service. 

These by-products, however, do not con- 
stitute the only areas where new competition 
might emerge. While the production of ani- 
mal proteins may appear to be the exclusive 
prerogative of cattle, hogs, sheep, goats, etc., 
and their processing to be wedded to the 
packing industry, there is always the possi- 
bility that some laboratory worker may be 
able to develop tailormade steaks and roasts 
with more meatiness, tenderness, vitamins, bal- 
anced fat and lean, economy and other char- 
acteristics that consumers want than the prod- 
ucts of the livestock and meat industry. 

One way to prevent the emergence of new 
competition is to decide that meat and meat 
products are not perfect and immutable, and 
that we should continue to improve them to 
meet the needs and desires of consumers. 


News and Views 





State Legislatures that wish to pass humane slaughter laws 


could avoid duplication of effort and unnecessary expenditure 
of taxpayers’ money by a simple bill that would establish fed- 
eral regulations as a pattern, suggests the Western States Meat 
Packers Association. Such a bill would authorize the state agri- 
culture director to promulgate humane slaughter rules and reg- 
ulations that would follow as closely as possible those to be 
issued by the U. S. Secretary of Agriculture on March 1. Among 
states now considering humane slaughter measures are Cali- 
fornia (Senate Bill 279); Washington (House Bill 102); Con- 
necticut (Senate Bill No. 5 and House Bill No. 2384), and 
Tennessee (House Bill No. 116). The Connecticut House bill 
would require the commissioner of agriculture to designate only 
those methods of slaughter approved by the U. S. Secretary of 
Agriculture. The California measure provides for a state re- 
search program and advisory committee to assist the State De- 
partment of Agriculture, the same procedure required by the 
federal law. The Washington state bill would prohibit the use 
of manually operated hammers or sledges in the slaughter of 
livestock and would direct the State Department of Agriculture 
to promulgate rules for the humane slaughter of animals. 


New President of the Meat Packers Council of Canada is J. K. 


Carroll, manager of the St. Boniface plant of Swift Canadian Co., 
Ltd. He succeeds J. S. Whyte of The Whyte Packing Co., Ltd., 
Stratford, Ont. Three vice presidents also were elected this 
week at the organization’s 39th annual meeting in Montreal. 
They are W. R. Carroll, vice president of Canada Packers, Ltd., 
Toronto; R. R. Furlong, vice president of Burns & Co., Ltd., 
Calgary, and J. O. Simpson, general manager of The First Co- 
operative Packers of Ontario, Ltd., Barrie. H. K. Leckie and 
E. S. Manning, both of the Council staff at Toronto, were re- 
named secretary-treasurer and managing director, respectively. 
The NP’s on-the-spot report of the meeting will appear in the 
issue of February 21. 


NIMPA's Southwest division meeting on Friday and Satur- 


day, February 27-28, at the Shamrock Hilton, Houston, Tex., 
will include a session on auction market-packer relationships 
and problems. C. T. (Tad) Sanders, executive secretary of the 
National Association of Livestock Auction Markets, will pre- 
side as moderator of a panel discussion by market operators. 
A special program on meat promotion and merchandising also 
will be presented by supermarket executives. A combined meet- 
ing of the midwest and southwest divisions of the NIMPA 
Accounting Conference is scheduled for the morning of Feb- 
ruary 28. 


The USDA Meat Inspection Division chief, Dr. A. R. Miller, 


will confer with the board of directors of the Western States 
Meat Packers Association on Tuesday, March 17, at the Statler- 
Hilton Hotel, Los Angeles, E. Floyd Forbes, WSMPA presi- 
dent and general manager, has announced. Forbes said that 
Dr. Miller was invited to appear because of “considerable dis- 
satisfaction” with the administration of the meat inspection 
service in the nine western states in which WSMPA operates. 
The board meeting will be held during the association’s 13th 
annual convention, set for Monday through Thursday, March 
16-19, at the Statler-Hilton. 


New Dates have been set by the Interstate Commerce Commis- 


sion for Denver and Portland, Ore., hearings on Investigation 
and Suspension Docket No. 7068 regarding lower westbound 
railroad rates on fresh meats and packinghouse products. The 
Denver hearing will be March 24-27 at the New Custom 
House, and the Portland hearing will begin March 30 and run 
through April 2 in the Pittock Block, 410 S. W. Tenth st. 
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remove the fat from them. In its new hide curing 
operation at its National Stock Yards plant, Swift 
& Company has gone one step farther—it has eliminated 


Mie industry operations have been revamped to 


AS FLESHED and demanured hide is ejected from machine, the em- 
ployes hook the legs on dual conveyor that carries hide to trim table. 


SCHEMATIC PLAN of hide processing at the National Stock Yards plant of Swift & Company. The vertical conveyors 
(see the center of the diagram) lift the cured hides to the floor above for further work, storage and truck shipment. 


Swift Produces Better Hides With Less Work 


much of the fat and human muscle. Fat, flesh and manure 
are removed mechanically from the green hides, while 
the human muscle formerly expended in tedious putdown 
and takeup work has been replaced with a system of 


CURED HIDES, floated by air admitted at the bottom of vat, are 
placed on vertical conveyor's hook and transported to second floor, 
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DRAINED cured hides are inspected and trimmed further, if needed, 
bundled and placed on skids for movement into the holding cooler. 


conveyors and industrial trucks for moving the hides 
through the improved Swift brine curing process. (See 
THe NATIONAL PROVISIONER of February 24, 1945, and 
July 27, 1946, for a description of the process.) 

Swift officials who proudly showed their new hide op- 
eration to representatives of the hide, tanning, leather 
and meat packing fields at a two-day open house (at 
which everyone wore a safety hat, including key com- 
pany officials), said that the procedures have been devel- 
oped in keeping with the company’s policy of moving 
toward the customer's table—in this instance, the tan- 
ners beam house. The project has as its objective the 
preparation of hides with maximum leather potential. 
The flesh, fat, moisture, manure and needless handling, 
none of which yields a square inch of leather, are elimi- 
nated under the setup, comments M. N. Witt, manager 
of the hide department. 

The improvement in quality and the economies achieved 
will benefit both Swift and the tanner, if for no other 
reason than the elimination of freight on the hide’s non- 
leather elements, according to Witt. A hide buyer for 
a major shoe company stated recently that his company 
paid at least $150,000 in freight charges during 1957 on 


non-usable hide components. Swift is moving to outside 


FORK TRUCK is used to move hides through handling cycle on 
second floor. Hides are spotted in weight and grade locations. 





GUESTS at demonstration (note hard hats) observe the condition 
of the cured hides which are undergoing their final inspection. 


tanners the improved cured hides at prices that reflect 
their greater value as a result of fleshing, demanuring 
and additional trimming. 

The improved handling procedure at the National Stock 
Yards plant begins on the dressing floor. At the dropoff 
point on the killing floor, the hides are inspected for 
butcher damage and snouts, lips and ears are cut off. 
The hides drop through a chute onto a wide belt con- 
veyor that carries them directly to a point at which a 
flipper device deposits them alternately on conveyor belts 
that supply two Stehling fleshing-demanuring machines. 

CLEANING: These machines consist of a series of steel 
and rubber rollers through which the hide is pulled against 
a rotating spiral knife roller. The blades have flat tops. 
Their action is essentially that of scraping since the hy- 
draulic pressure applied on the rollers during the pull- 
through is about 450 psi. The unit is powered with a 
45-hp. motor, operating the fleshing cylinder at 1500 
rpm., and has a %-in. spray to keep the rollers clean. 

Two men are required to feed the machine, which 
has a rated capacity of about 75 to 85 hides per hour. 

As the hides drop in front of them on the table, the 
two feeders spread the hide and then insert it into the 
machine, head-end first and flesh side up. The machine 


INDUSTRIAL truck is also employed to keep the hoppers feeding 
the curing brine makers supplied with plenty of rock salt. 





THE NATIONAL PROVISIONER, FEBRUARY 14, 1959 


13 














cleans about half of the hide on the first pass and the 
balance on the second. This double operation is neces- 
sary since the rollers and knives are in the open posi- 
tion at the start and about half the hide is placed in 
the opening. The high pressure exerted on the hide de- 
mands the use of this feeding technique; the hide never 
could be fed into the on-pressure rollers. 

As the hides are fed back from the second pass, each 
of the feeders takes the leg on his side and hooks it 
onto an overhead runaround conveyor that carries the 
fleshed and demanured hide and automatically deposits 
it on the trimming table. 

(The machine’s fleshing and the demanuring knife roll- 
ers are set on different planes. Fleshings fall forward 
into a screw conveyor feeding an inclined conveyor that 
dumps the material into a pump which moves it to the 
rendering department. Manure flows to a pit and is then 
recovered. ) 

NEW TRIM: The clean and fleshed hide is spread on 
the trimming table which has a built-in groove for head 
trimming. The hide is given the new trim in which 
all of the head is removed, as well as all four shanks 
at the knee, and a short tail is left. 

Witt said that Swift adopted this trim because, with 
the surplus of hides in this country, there does not ap- 
pear to be any good reason to tan the heads and shanks. 
Tanning costs cannot always be recovered on these parts. 

The fleshed and brine-cured hide loses more of its 
moisture (accounting, in part, for the better cure) and 
this, with the fleshing, demanuring and closer trimming, 
eliminates about 25 to 30 per cent of the weight. This 
reduction varies with the season and the type of finish 
on the animal. Witt points out that all of the cured hide 
represents raw material for leather, which is not true of 
excess moisture, fat and manure. He reports that tanners 
recognize the premium quality of the new trimmed and 
cured hides and are paying a differential for them. In 
answer to the objection that what is premium today be- 
comes standard tomorrow, the Swift official observes that 
the ability to supply the tanner with the kind of raw 
materials he wants and can use is essential to prevent 
substitutes from supplanting leather. 

Hide trimmings are placed in trucks and moved to 
the plant’s rendering department. 

After the two operators trim the hide, one working 
on the head and the other on the rump section, one work- 
man folds the tail part into an open hook on an endless 
chain conveyor which feeds the three brine curing vats. 
The chain carries the hide to the vat where it is to be 
cured; a bar tips the hook and dumps it in. 

CURING: The oval vats are 39 ft. x 18 ft. x 5 ft. in 
size with a central island on which is mounted the motor 
for driving the rotating 3-ft. paddles made of wood. Each 
vat will hold about 39,000 Ibs. of hides. 

The brine in the vats is kept at fully-saturated strength. 
Brine from each vat is constantly pumped at the rate of 
250 gpm. to a solution-strengthening tank filled with 
rock salt. A lightning mixer mounted on the rim of the 
tank keeps the solution in motion. After passing through 
the rock salt, the fortified brine flows back to the cur- 
ing vat. The rock salt acts as a filter and the contents of 
the tank are cleaned periodically. 

Brine making is mechanized. The two brine making 
tanks are fed rock salt by a screw conveyor from a bin 
that is charged with an industrial truck equipped with 
a scoop. 

While a vat is being filled with hides, the paddle 
wheels (one on each side) rotate at 12 rpm. This move- 
ment is necessary to dunk the hides which initially have 
a lower specific gravity than the brine. Once the vat has 
been filled, the paddles are run for about five minutes per 
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SWIFT OFFICIALS inspecting the new operations included M. N, 
Witt, hide department manager; J. J. Magyar, superintendent of 
the National Stock Yards plant; George H. Swift, vice president; 
R. W. Record, vice president, and Garland Russell, manager of 
the meat packing establishment at National Stock Yards, Ill. 


hour to aid the interchange of hide water and brine. 

The curing vat is cleaned about once every two weeks. 
The brine is pumped from the vat to a heated protein- 
coagulating and settling tank in another building, while 
the sediment at the bottom of the vat is washed out 
through a 6-in. line. 

The brine curing vat has been improved in several 
ways. Stainless steel deflector guards are placed just 
ahead of the paddles on each wall to prevent the hides 
from being wedged against the concrete. A perforated 
stainless steel] plate at the brine escape point screens out 
the hair. The plate is %-in. thick and its perforations 
are 1%-in. in diameter. 

The motor for the paddle wheels is reached by a 
catwalk bridging opening between outer wall and island. 

Dowicide G, a mold inhibitor, is added to the curing 
solution at the rate of 0.1 per cent of the weight of the 
green hide charge. 

Not only does the technique effect a fast and com- 
plete cure, but it does so with a considerable saving in 
salt, reports Witt. The salt waste found in the pack 
method is avoided, and there is no danger of reusing 
soiled salt. Solids that might be in the salt, such as min- 
eral traces, dirt, etc., settle to the bottom. The salt is used 
at optimum effectiveness, that is, in fully-saturated brine. 

Hides are cured in about 14 hours, and this rapid cur- 
ing has several advantages, says Witt. First, far less floor 
space is required which in large measure offsets the in- 
vestment in the vats, brine strengthener and other ap- 
paratus. Second, the packer can get his money back more 
rapidly since he need not hold his hides for 30 days 
before he can think of shipping. 

When the hides are cured on the morning after put- 
down, compressed air at house pressure is admitted at 
the bottom of the vat and the paddles are started. The 
air floats the hides up while the paddles bring them to 
the unloader’s station. The unloader lifts each piece to 
a vertical runaround hook conveyor as the hide comes 
to his station. At the end of unloading cycle, when no 
more hides are floating, the vat is poled for sinkers. 

INSPECTION-GRADING: Each of the curing vats has 
its own hook conveyor which carries the cured hides to 
the floor above and drops them on a table. Here two en- 
ployes catch the hide, spread it, and then flip it onto 4 
wooden horse, After about 25 hides have been placed on 
the horse, the whole unit is lifted by a fork truck and 
placed in a drainage area. The hides drain for 48 hours 

[Continued on page 34] 
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truck drivers saves trouble and 

money later, members of the 
Private Truck Council of America 
were told at their twentieth annual 
convention by Edward J. Emond, di- 
rector of automotive safety for Armour 
and Company. (The success of Ar- 
mour’s hiring and supervision policy 
is indicated by the fact that 1,235 of 
the company’s drivers won National 
Safety Council no-accident awards for 
performance in 1958.) 

Fleet insurance programs and prog- 
ress in truck body construction were 
among other subjects discussed at the 
private truck operators’ meeting. 

The task of assembling a group of 
drivers to operate automotive equip- 
ment efficiently, courteously and with- 
out accidents, starts with the selec- 
tion of each driver. Emond declared 
that in a real sense, fleet safety begins 
at the hiring line. 

The job application form should be 
sufficiently detailed to bring out the 
candidate's past record. This informa- 
tion should be scrutinized carefully 
and discrepancies should be followed 
up in the personal interview, the most 
important single step in driver selec- 
tion, says Emond. 

A good interview will reveal addi- 
tional facts about the applicant’s 
past employment, knowledge of traffic 
regulations, attitudes, personality, ap- 
pearance, family life and general back- 


| eee of care in_ hiring 


Private Truck 





Operators Look 





at Some Problems 





ground. These observations should be 
buttressed with information from for- 
mer employers and, since many of 
the latter are hesitant to put their 
frank opinions in writing, additional 
sources such as the local credit bu- 
reau, police department and state 
highway patrol should be asked for 
a rundown on the applicant. 

This information should be care- 
fully reviewed before making any de- 
cision to hire, comments Emond. Since 
a driver by a single lapse in alertness 
may cause an accident resulting in 
great loss of life and property, ap- 
plicant screening is a critical proce- 
dure, he points out. 

The characteristics which should be 
weighed in choosing a driver are nine 
in number: moral character, mental 
ability, motor ability, motivation, sta- 
bility, maturity, sociability, manner 
and appearance. 

Generally, the age range for new 
drivers should be between 21 and 40 
years, with 25 to 30 years being the 
ideal range. Youthful drivers are in- 
clined to have more accidents than 
older operators. Men under 25 years, 
and especially those under 21, are not 
considered good accident risks. Fleet 
operators should take special pains in 
analyzing the qualifications of appli- 
cants under 25 years and accept only 
those showing evidence of mature and 
stable personality. 

Stature should be considered, Very 
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E. J. EMOND 


Hire With Care to 
Build Staff of Safe 


Efficient Drivers, 


Is Policy of Armour 


short drivers have difficulty in reach- 
ing and manipulating controls and cab 
devices. Short and overly fat drivers 
are not as dexterous in turning or 
backing a vehicle, and the added ef- 
fort contributes to a general state of 
fatigue. 

Nervousness and clumsiness are con- 
sidered to be indications of accident- 
proneness. A record of epilepsy or 
dizzy spells should be sufficient cause 
for rejection of an applicant. The candi- 
date’s blood pressure should be within 
reasonable limits. Applicants with bad 
hearts, poor eyes or inadequate hear- 
ing are not likely to make good driv- 
ers, Emond notes. 

What a man has done in the past 
is a good indication of what he will 
do in the future. An applicant with 
a record of repeated accidents should 
not be hired as he probably will con- 
tinue to have accidents. Experience 
in driving the type of vehicle the hir- 
ing firm uses is desirable. 

While it is important, skill alone 
does not insure safety in driving, and 
it cannot be measured in a labora- 
tory; the best test is a road test. An 
individual’s response to a tight situa- 
tion is far more important than his: 
reaction time in applying the brake. 

Two general types of road tests can 
be used to measure driver skills. The- 
driving range or obstacle course test 
is the best one for training purposes 
since it simulates normal roadway con- 
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ditions without traffic hazards. The 
standard road test, in which the driver 
is observed under actual driving con- 
ditions, is used to measure his ability 
to drive in traffic, determine his gen- 
eral attitude and detect unsafe driv- 
ing habits. However, even road tests 
are limited in value since they do not 
measure the driver’s performance in 
complex traffic conditions or under 
dangerous road situations. 

The driver should be in the mid- 
dle range in education and _intelli- 
gence. Highly-educated employes do 
not always make good drivers, Emond 
observes. The driver should have a 
good knowledge of driving principles 
and practices and should have the at- 
titude which applies this knowledge 
to his own tasks. 

Dissatisfied, timid, naturally trou- 
blesome or temperamentally unstable 
individuals usually do not make good 
drivers. The irresponsible workman 
who seeks .a job without desiring to 
render his best service should not be 
employed. 

Experience has shown that married 
men are more settled and dependable 
than single men. While the former 
have responsibilities, and are less in- 
clined to drift from job to job, do- 
mestic troubles can make the married 
man a bad risk. Likewise, a man who 
is continually in financial trouble may 
become accident-prone because of 
preoccupation with personal worries. 
Home ownership is an important in- 
dication of stability. The applicant 
who owns, or is buying a home, will 
work more regularly and with more 
care than one who has no investment 
to protect. 

Labor turnover is an outstanding 
cause of inefficiency, and accidents 
and their avoidance deserve much at- 
tention, according to Emond. There 
are two main reasons for labor turn- 
over—personal dissatisfaction and job 
dissatisfaction. The first category is 
difficult to handle, but the second in- 
cludes factors about which a super- 
visor generally can do something, 
Emond notes. 

Emond pointed out that most union 
agreements contain a validating rule 
which provides that while a new em- 
ploye can be dismissed without un- 
due difficulty during a probationary 
period of 30, 60 or 90 days, good and 
sufficient cause backed by a formal 
investigation is required for discharge 
thereafter. Elimination of unaccepta- 
ble performers should take place dur- 
ing the validating period. 

A great deal of time and money 
must be spent in training drivers. 
Waste can be minimized by deciding 
in advance what kind of men are 
wanted and then making the right de- 
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Packers Draft 1959 Safety Program 


Members of the National Safety Council meat packing, tanning a 
leather products section met recently at the NSC headquarters in Chics 
to draft the section’s 1959 Safety Congress program. Shown in the photo. 
graph (around the table, 1. to r.) are the following members: chairm 
Richmond Unwin, Reliable Packing Co., Chicago; Dr. Tracy E. Barber 
Geo. A. Hormel & Co., Austin, Minn.; John Thurman, Oscar Mayer & Co,, | 
Madison, Wis.; Carl Conklin, Whitehall Leather Co., Whitehall, Mich,; | j 
Howard Rebholz, The Rath Packing Co., Waterloo, Ia.; Alex Spink, King 
division, Hygrade Food Products Corp., Indianapolis; Ray Ellis, jr., : 


Chicago; Clare Broman, Eagle Ottawa Leather Co., Grand Haven, Michs 
Deno Kottaridis, Stark, Wetzel & Co., Inc., Indianapolis; Robert Harschnek, © 
Swift & Company, Chicago; Don MacKenzie, American Meat Institute, 
Chicago, and John Mohay, National Independent Meat Packers Associa- | 
tion, Washington, D. C. | 

Dr. Barber, medical director for Geo. A. Hormel, noted that often the | 
correlation between safety and health is missed. Consequently, the rela- 
tionship between safety and the sick leave costs, which in many instances — 
amount to 2c per payroll dollar, is overlooked. “Safety is health, and health 
is safety,” he asserted. 

Various members of the committee noted that once again bills that would 
place plant safety under. government regulation are being introduced at 
both the national and state level. Active safety programs within industry 
plants and participation in local and national safety groups provide the 
best defense industry has against this possible extension of government 
activity, the committee reported. 

Alex Spink, chairman, engineering committee, is going to develop a 
simple conversion table that will permit management rapidly to translate 
its accident costs into a meaningful figure such as sales needed to recapture 
costs. The committee feels that present usage of frequency figures is often 
meaningless to top management whose support is needed to make safety 





a going activity in each plant within the industry. 








cision before accepting any applicant, 
Emond concluded. 

INSURANCE: When a company is 
self-insured for public liability and 
property damage, accident causes and 
costs are forcefully brought home to 
the people within the organization 
who can do something about them, 
and this provides the greatest oppor- 
tunity to achieve savings in vehicular 
insurance. When accident payments 
and investigations are handled by an 
insurance company, there is some ten- 
dency to turn in the reports and forget 
about them, said John T. Turney of 
Transportation Underwriters, Inc. 

Under a retrospective premium 
plan, a loss conversion factor is ap- 
plied to the insured’s losses and claim 
costs to cover the expense of settling 
them. This conversion factor will 
range from 120 to 135 per cent, or 
the insured is billed $120 to $135 for 


each $100 paid in claims. The loss 
conversion factor is just as great in 
connection with a fixed-premium pol 
icy, the other type of public liability 
and property damage policy, claims 
Turney, A self-insured fleet operator 
can settle its claims with a conver- 
sion factor of 111 to 120 per cent. 

The retrospective policy’s basic pre- 
mium includes overhead and under- 
writing expenses that are reduced to 
their actual cost levels under a self- 
insured program. An additional sav- 
ing of the state premium tax, averag- 
ing about 2 to 3 per cent, is achieved 
through self-insurance, 

By retaining his own money in af 
insurance fund or reserve, a self-it- 
surer can make a profitable invest 
ment of such sums until they are 
needed. However, when a policy i 
purchased, the premium is paid @ 
advance and is used by the insurance 
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HUNTER 
aw acy eo 
COOLERS 


for truck 
refrigeration 

in the 

medium and 
down-to-zero 
temperature ranges 


MODELS H-30 AND HE-30 
for down-to-zero, multiple-drop 
operations 


MODELS H-20 AND HE-20 

for medium temperature, mul- 

tiple-drop operations 

@ hydraulically driven 

@ thermostatically controlled 

e light weight — permit bigger 
payloads 


© compact — occupy less 
cargo space 


® more refrigeration per pound 
of weight 


© easily installed, easily serviced 
© lowest initial cost 


® economical to operate 
and maintain 


© optional electric standby power 
® positive dependability 

© long work life 

© full year warranty 








Write for literature 
on models to fit 
your specific 
requirements. 


MANUFACTURING CO 
TER 30525 AURORA RD 
SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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service to solve your 
tracking problems 


KOCH engineers will make a complete track 

_ layout for your plant...without charge. They 
will specify switches, safety stops, hangers, 
and see that all details are carefully 
planned to improve your efficiency and 
increase your plant capacity. 





Send a sketch of your floor plan and tell us what you want. 
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EQUIPMENT C 





Write to: 

Dept. NP-1 

Koch Equipment Co. 
2520 Holmes St. 
Kansas City 8, Missouri 








2200 items for the meat 
and food industries 











ERTH. LEVI & CO.. INC 
2 "THE CASING HOUSE” 
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company in its own revenue-produc- 
ing investment program. 

A self-insurance program can be 
started with the help of independent 
insurance claim adjusters; some ad- 
justing companies offer a complete 
claims handling service. Turney’s com- 
pany has set up procedures and 
trained personnel for clients who wish 
to set up self-insurance programs for 
their firms. 

Sound business dictates that some 
form of excess insurance should be 
carried by self-insurers to protect them 
against large losses that might impair 
financial soundness. Most fleet opera- 


tors carry excess coverage of from 
$5,000 to $30,000 per accident, de- 
pending upon their financial resources. 
Some operators also carry aggregate 
excess protection so that there will be 
a limit to their total losses each year 
under their self-insured programs. 

Fleet operators are required by 
state laws to furnish evidence of in- 
surance or bond. For the self-insurer, 
these filing requirements can be met 
by obtaining surety bonds at a rea- 
sonable cost. 

TRUCK BODIES: Where struc- 
tural utility is the only requirement, 
considerable weight reduction is ob- 





HIGHLY PROFITABLE 







With Skilled 
or Unskilled 
Operators 
© Greater efficiency on 
kill floor 
®@ Cleaner, smoother hides 
®@ More fat on the carcass 


@ Less operator 
fatigue 


SKINNING OPERATIONS 


New improvements on the 
Jarvis Dehider now give it even 
longer life and lower main- 
tenance costs! The Jarvis De- 
hider is a precision power tool 
—rugged ...safe... easy to 
operate. Oscillating blades re- 
move hides without scoring to 
give you unblemished hides 


prices. All fat is left on the 
carcass, resulting in more meat, 
less unprofitable scrap. 


which command top quality - 


Investigate the savings offered by 
the Jarvis Dehider. Available in 
either Electric or Pneumatic Models. 













Write today for list of distribu- 
tors and catalog giving full 


CORPORATION information and prices. 


GUILFORD, CONNECTICUT 
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tained by using brake-formed alum). 
num sections in truck body construe. 
tion, reported Walter E. Titchener of 
Hackney Bros. Body Co., Wilson, 
North Carolina. 

He predicted that development wil] 
continue in cored panels making use 
of a variety of materials, such as 
metal, fibreglas, reinforced plastics or 
a veneer for the facing, and expanded 
styrene or foamed-in-place polyure- 
thane for the core. Several methods 
are available for obtaining adhesion 
of these materials, he stated. Progress 
is being made in the use of polyure- 
thane foamed-in-place insulation and 
in the capillary group of insulations. 
A wide range of unicellular types, such 
as cork, rubatex and expanded sty- 
rene, are considered to be light 
enough for mobile use. 

Titchener said that several projects 
are under way to counter the hi 
terminal expense of air infiltration, re- 
cently documented by the U. S. Bu- 
reau of Standards, Construction of a 
barrier in the shell of the vehicle is 
difficult and expensive, but one such 
system is under test. Another method 
involves tight assembly of modular 
fully-enclosed sections by using poly- 
urethane gaskets at the male and fe- 
male joints. Another alternative is to 
enclose the insulation behind low per- 
meability laminates on all six sides 
within the vehicle shell. 


AMI Convention to Feature 
Retail Side of Business 

The 1959 annual meeting of the 
American Meat Institute will place 
major emphasis for the first time on 
the industry’s relations with retailers, 
the AMI has announced. The con- 
vention is scheduled for September 
25-29 at the Palmer House, Chicago. 

Leaders in retailing and merchan- 
dising will appear on the program, 
and large numbers of retailers will be 
guests. Special exhibits and displays 
also will emphasize the retail side of 
the meat business. 


_Meat Index In Second Dip 


Meats were among consumer com- 
modities which declined in price dur- 
ing the week ended February 3, ac 
cording to the Bureau of Labor Sta 
tistics. Down also for the second 
straight week, the wholesale price in- 
dex on meats at 102.3 was off .5 per 
cent from the previous week. The av- 
erage primary market price index de 
clined .3 per cent to 119.2. The same 
indices for the corresponding period 
last year were 99.1 and 118.5, re 
spectively. Current indices were cal 
culated on the basis of the 1947-49 
average of 100 per cent. 
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More Teeth Proposed for 
livestock Disease Control 


A bill (S-864) to provide greater 
protection against the introduction 
and dissemination of diseases of live- 
stock and poultry has been introduced 
by Senator Hubert H. Humphrey 
(D-Minn.) and referred to the Senate 
committee on agriculture and forestry. 

The legislation would give the 
Secretary of Agriculture authority to 
seize and dispose of animals that have 
been brought into this country or 
moved interstate in violation of a 
federal quarantine, or which have 
been found on such movement to be 
infected or exposed to a dangerous 
communicable disease. Carcasses and 
animal products also would be sub- 
ject to seizure. 

Senator Humphrey noted that the 
Department of Agriculture now is 
powerless to seize and dispose of 
many such animals, regardless of the 
disease involved, since it can proceed 
against the violator only through 
normal court action. He said that the 
proposed legislation would give the 
Secretary power to act in case of an 
extreme emergency, such as an un- 
checked outbreak of foot-and-mouth 
disease. 

“The Department of Agriculture 
has close cooperative arrangements 
with all the states looking toward the 
prevention of any such emergency 
condition through prompt cooperative 
action,” the senator said. “In most 
circumstances these arrangements 
would prove most successful, but, in 
view of the increasing international 
traffic and the recent outbreaks of 
foot-and-mouth disease in Canada 
and Mexico, we must be prepared to 
act immediately in case of an out- 
break of an extremely dangerous 
foreign disease. We must also con- 
sider the possibility of biological war- 
fare against our livestock.” 

The bill also pertains to payment 
of indemnities, the cleaning of facili- 
ties and the authority to inspect. 
Violators of regulations promulgated 
under the proposed act would be sub- 
ject to either a $1,000 fine or impri- 
sonment for a period of one year, or, 
in some cases, both. 


Meat Canners’ Luncheon 


Food editors and representatives of 
can manufacturing companies and the 
steel industry will be among the 
guests at a luncheon sponsored by the 
National Meat Canners Association on 
Monday, February 23, at the Shera- 
ton-Blackstone Hotel, Chicago. Asso- 
ciation president Frank Lail of Oscar 
Mayer & Co., Madison, Wis., will pre- 
side at the NMCA luncheon. 


Wool Growers Would Have 
USDA Terminate Lamb Grading 


Among resolutions adopted by mem- 
bers of the National Wool Growers 
Association at their recent convention 
in Portland, Ore., was one concerning 
lamb grading, which was as follows: 

“Experience has clearly demon- 
strated that federal lamb grading has 
proved detrimental to efficient mer- 
chandising of lamb. It leads to produc- 
tion of overweight, over-fat, wasty 
lambs, unacceptable to the consumer 
and uneconomical to the grower and 
the feeder. 

“It has placed the packers and 


processors in a position where they 
must buy to meet grading specifica- 
tions, rather than for consumer de- 
mand and preference. 

“We respectfully urge Honorable 
Ezra Taft Benson, Secretary of Agri- 
culture of the United States, to ter- 
minate immediately federal grading 
of lamb.” 


Pork, Lard ‘Plentiful’ in March 


Pork will be the outstanding red 
meat item on the plentiful foods list 
in March, the U. S. Department of 
Agriculture has suggested. Market- 
ings of hogs from the 17 per cent 
larger fall pig crop will be under way. 

















NO OIL OR GREASE FITTINGS 
IN PRODUCT ZONE 






FAM O 
DICER 


e STRIPS e CUBES 


e SLICES e DICES 


The hydraulically controlled FAMO 
DICER cuts, dices, slices or strips all 
kinds of meats and vegetables. Even 
frozen bacon can be cut by means of 
strongly made saw-type knives. 

Simple operation — infinitely variable 
hydraulic feed. All knives are stainless 
steel for absolute cleanliness. Machine is 
automatically stopped after each stroke, 
protecting all parts subject to wear. 
An excellent production machine with 
many uses. 





CUTTERS 
e LESS AIR IN PRODUCT 
¢ 25% FASTER 


TING EDGE 


GUARANTEED 





Exclusive representatives 


260 WEST BROADWAY 


Phone: WAlker 
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¢ MAXIMUM WORKING CUT- 


- “hong Life” materiais 


AND WORKMANSHIP ARE 





Loug Life 
STAINLESS CUTTER KNIFE 


¢ AVAILABLE FOR ALL MAKES OF 





Guaranteed to Out Perform 
Any Other Knife in Production Use 


Call or write us for a production demonstration. 


K. C. SEELBACH CO., 


of Kramer—Grebe & Famo 


in the United States and Car 


NEW YORK 
5—0980-81 
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Compulsory Hog Grading Is In Wind If Merit System 
Of Marketing Isn't Achieved, Swift Man Warns 


The government may step in event- 
ually with a compulsory grading pro- 
gram as a way of 
saving the declin- 
ing swine indus- 
try unless hog 
producers are 
willing to sell 
their animals on 
merit, W. C. 
Haase, swine spe- 
cialist in the pro- 
vision depart- 
ment of Swift & 
Company, Chi- 
cago, warned last week. He spoke at 
the annual meeting of the Corn Belt 
Live Stock Feeders Association held 
in St. Louis, Mo. 

“Selling agencies and packer buyers 
alone cannot develop the kind of a 
merit selling and buying program that 
the swine industry must have to pro- 
mote meat-type hogs,” Haase pointed 
out to the group. 

“Selling on merit means a willing- 
ness to accept the prices that fat hogs 
are really worth in relationship to 
high lean cut yielding meat-type 
hogs,” he noted. “Until farmers are 
agreeable to reasonable sorting of 
hogs (and I don’t mean using the 
sorting gate on every hog), true val- 
ues cannot be reflected in paying 
prices. As long as producers demand 
an entire shipment be sold ‘as is,’ 
most paying prices will be ‘across- 
the-board’ prices, and market reports 
will not indicate that meat-type hogs 
have a significant value over fat hogs.” 

Haase reviewed the decline in 
pork’s popularity with the consuming 
public, a decline that prompted the 
government to send a team of swine 
production and marketing specialists 
to Canada in 1957 to learn how 
Canadian producers manager to turn 
out such a high percentage of lean 
hogs. 

The study commission’s report is a 
strong argument for the need of 
government to bring about improve- 
ments in the marketing of hogs, 
Haase said, and some of the state- 
ments in the report will be used by 
various people to promote govern- 
ment participation. (The report was 
summarized in the NP of November 
29, 1958.) One of the statements 


W. C. HAASE 


notes that nearly all the progress in 
improving the quality of market hogs 
in Canada was made during the 
period of compulsory live grading 
from 1928 to 1940. 

“The following statement taken 


from_ the 


summary, Haase said, 
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“should awaken each of us to possible 
government action: “With uniform 
and universal grading as practiced 
in Canada and with price differen- 
tials equivalent to those paid farmers 
by Canadian meat packers, even 
greater progress in improving hog 
quality could probably be achieved 
in the United States. ’ ” 

Rep. Fred Marshall (D-Minn.), 
who was largely responsible for send- 
ing the study commission to Canada, 
has expressed the opinion that legis- 
lative means may be resorted to if 
the present market system is unable 
to reflect quality differences in prices 
paid for live hogs, Haase pointed out. 

“The fact that some members of 
Congress and the USDA are exceed- 
ingly interested in merit buying un- 
derlines the need for both buying and 
selling agencies to give this matter 
real thought and take positive action 
to bring about some needed changes,” 
Haase said. He mentioned some of 
Swift’s efforts to promote. meat-type 
hogs and merit buying. 


35c Could Be Incentive 
For Each 1% More Cut-Out 


For each 1 per cent additional 
cut-out value represented in the four 
primal lean cuts of ham, loin, Boston 
butt and picnic shoulder, the packer 
could pay an additional 35c per 
ewt. on today’s market, three indus- 
try executives informed pork growers 
at the recent Swine Producers’ Day 
sponsored by the animal industries 
department of the University of Con- 
necticut, Storrs, 

The speakers were Irving Berco- 
wetz, vice president of Connecticut 
Packing Co., Bloomfield, Conn.; 
Robert Halcomb, manager of The 
Sperry & Barnes Co., New Haven, 
Conn., a Swift & Company unit, and 
William Somerville, vice president of 
Tobin Packing Co., with headquarters 
at Rochester, N. Y. 

A 200-Ib, market hog cutting out 
52 per cent would be worth $1.40 
more than a similar weight hog that 
was a bit fatter and cut out 50 per 
cent, they said. The point was 
graphically portrayed by a cut-out 
display of two 200-lb. hogs. One 
carcass with 0.13 in. less of fat back 
and 1 in. greater length had a 2 per 
cent greater cut-out and hence a 
$1.40 greater value. 

The American Meat Institute film, 
“The Pig and the Public,” opened the 
event, which was geared to meat- 
type hog production. 







There’s Early Homework So 
Hurry if You Plan to Get in 
On New AMI Sales Training 


Applications for the first and _ see. 
ond sessions of the American Meat 


Institute sales managers workshop 
should be sent in immediately, ac. 
cording to John H. Moninger, di- 
rector of the AMI department of 
special services, 

Each applicant will be sent pre- 
liminary forms for his own use in the 
course, on which he should collect 
information on the sales history of his 
firm. Moninger has urged speedy reg. 
istration so that sales managers will 
have a chance to assemble this data, 
which will form an important part 
of discussions during the two and 
one-half day workshops. 

The first workshop will be held 
February 26, 27 and 28 in the 
Palmer House, Chicago. The second 
session will be March 5, 6 and 7 in 
the Barbizon Plaza Hotel, New York, 
and the third workshop will meet 
April 30, May 1 and 2 in the Palmer 
House. 

These workshops will deal with 
completely fresh material and_ will 
not be a repetition of last year’s work- 
shops, Moninger pointed out. Cost 
per person is $295, reduced from last 
years fee of $400 because of the 
broad participation in the 1958 
workshops. 

Charles Musser, vice president in 
charge of sales for Wilson & Co., Inc., 
Chicago, and a member of the edi- 
torial committee for the sales train- 
ing program, said: “I am impressed 
with the material which has been 
prepared for the 1959 sales training 
program. There is no doubt in my 
mind that, if properly and vigorously 
used so every salesman understands 
it, it will be extremely helpful.” 

Each workshop will emphasize the 
practical know-how of effective sell 
ing, with special emphasis on selling 
large accounts. 

Further details and__ registration 
blanks are available at the American 
Meat Institute department of special 
services, 59 E. Van Buren st., Chi 
cago 5, Ill. The telephone number is 
WaAbash 2-4686. 


Benson Names Special Aide 


Miles Horst of Lebanon, Pa., has 
been appointed special assistant to 
Secretary of Agriculture Ezra T. Ben- 
son in charge of liaison between the 
USDA and Congress. A livestock 
farmer, Horst was Pennsylvania secre 
tary of agriculture from 1943 to 1954 
He has served as a staff assistant to 
Secretary Benson since June, 1956. 
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Georgia Packer 
Keys Plant 
Expansion to 
Planned Growth 


of Sales 


year master plan to expand all 

phases of the business, the owners 
of Thomas Packing Co., Griffin, Ga., 
are keeping on schedule with new 
construction, development of products 
and stepped-up selling. A plan of reg- 
ular plant growth which was inaugu- 
rated in 1951-is providing a progres- 
sively larger packinghouse. Now prod- 
ucts are being tried out cautiously 
and, when verified by customer ac- 
ceptance, are being given a strong 
assist by aggressive advertising. 

The plant is situated on a 10-acre 
tract % mile north of Griffin. The 
150 x 200 ft. brick and concrete build- 
ing is all on one level except for a 
two-story inedible department. The 
roof is of precast concrete slabs sup- 


cE meeting the challenge of a 10- 





ported by steel members, while tem- 
porary partitions are employed to al- 
low ready expansion for growth un- 
der the program. 

The firm was founded by the late 
father of the three sons who now own 
it and take an active part in manage- 
ment. George Thomas, sr., started the 
business in Macon in 1931; the suc- 
cessful enterprise was sold out in 1946 
and a small established meat plant 
acquired on the present site. Opera- 
tions now require 75 employes for a 





SOME OF COMPANY'S products are displayed by sales manager M. L. Barineau. In back. 


ground is 4 x 8 ft. banner used in retail stores. Talking pig demonstrator is shown at left. 
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ABOVE: Engine room and enlarged shipping 
dock were under construction at the left of 
the recently-completed office when this 
photo was taken. Garage and maintenance 
building is at the far right. LEFT: Frank 
and George Thomas check expansion plans. 


weekly slaughter of 150 cattle and 
300 hogs and the production of 40,- 
000 Ibs. of sausage and capacity will 
be doubled with completion of the 
10-year plan. Gross sales are over $2,- 
000,000 annually, Officers of the com- 
pany are Frank A. Thomas, president 
and general manager; George, vice 
president in charge of livestock pro- 
curement, and William, secretary- 
treasurer in charge of production. 
Expansion of the plant has been ef- 
fected in conformity .with drawings 
made at the start of the program by 
the architectural firm of Henschien, 
Everds and Crombie, Chicago, in 
which the growth of facilities has been 
balanced with the increasing demand 
for the firm’s meats. While construc- 
tion is being made to federal specifi- 
cations, sales will not be extended be- 
yond the 75-mile radius now covered. 
The first unit added under the mas- 
ter plan was the two-story renderin 
department built in 1951. The killing 
floor was remodeled in 1952 and a beef 
sales cooler and shipping cooler were 
built in 1955. A special 18 x 36 ft. 
room for manufacturing “whole hog” 
fresh sausage, and a garage and main- 
tenance building, were added in 1956. 
A 36 x 40 ft. office and dry storage 
space were built in 1957 under plans 
which call for later conversion into a 
hog cooler. An engine room and a 
30 x 50 ft. enclosed shipping dock 
now being completed will some day 
be converted into a pork sales cooler. 
A 48 x 65 ft. sausage kitchen and 36 
x 54 ft. processing room are sched- 
uled for construction this year, and a 
freezer and packaging cooler will be 
built in 1960. An accounting system 
was recently installed by Food Man- 
agement, Inc., Cincinnati, as part of 
the expansion program. 
Thomas spends 1 per cent of gross 
sales on a wide variety of advertising. 
Erection of one hundred 24-sheet bill- 
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boards has recently been completed. 
Full-page newspaper ads, four spot 
announcements daily on radio and a 
weekly 30-minute TV show featur- 
ing a colorful local personality are 
being used to acquaint the public with 
the firm’s sausage products. Promo- 
tional effort is being intensified in the 
Atlanta area. 

Other sales incentives used include 
bubble gum inserted in wiener pack- 
ages; a utility tool given to retailers 
for purchasing a minimum of 42 Ibs. 
of wieners for four consecutive weeks; 
a six-week pony giveaway based on 


saving labels from manufactured 
meats, and contests for salesmen. Store 
demonstrations feature a 4-ft. high 
likeness of a pig who talks via a 
tape recording on the excellence of 
the company’s sausage. This figure’s 
delivery is made even more effective 
by means of a concealed microphone 
which allows personalized comments 
to be made overriding the sales re- 
cording. 

A unique sales force promotion— 
“Dress the Nudist” contest—was re- 
cently completed. Frank Thomas re- 
ports, “It created the most astound- 
ing interest among salesmen and cus- 
tomers alike. Results were far more 
successful than anticipated.” Pictures 
were taken of the individual members 
of the sales force dressed in a mini- 
mum of clothing and enlarged prints 
posted on a board in the office lobby. 
The salesmen wore large “Nudist” 
buttons and carried copies of the pic- 
tures on their routes. One article of 
clothing was added to the photo- 
graphs for each basic sale made. At 
the end of eight weeks a banquet was 
held and prizes awarded to the sales- 
man who had most fully-clothed his 
own picture. 

The company’s meats are distributed 
over 24 routes in eight Ford and 
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Chevrolet trucks equipped with Hack- 
ney bodies refrigerated with Kold- 
Hold plates. Each delivery truck is 
considered a traveling sign board and 
carries sausage advertising on one 
side, a wiener ad on the other, and 
the company’s insignia on the rear. 

“Whole hog” fresh sausage is 
Thomas’ strongest selling item and 
makes up one-third of the total vol- 
ume of manufactured meats. This 
product is an example of the com- 
pany’s painstaking caution in devel- 
opment since experiments were con- 
ducted for two years before the sau- 


BILLBOARD is one of 
100 employed by the 
Thomas Packing Co. 
This one features the 
firm's “whole hog" sau- 
sage. The 24-sheet pos- 
ter shown here is one 
of a series in an adver- 
tising program spon- 
sored by the National 
Independent Meat Pack- 
ers Association in co- 
operation with Fessel/ 
Siegfriedt, Inc., of Louis- 
ville, the advertising 
agency. Members of 
NIMPA participate on 
a regional basis in the 
advertising prégram. 


sage was placed on the market. All 
cuts from 300-lb. mature hogs are 
used in this sausage, including shoul- 
ders, hams, tenderloins and_ bellies. 
The meat is ground on the day of 
slaughter without cooling since the 
staff believes that this brings about 
better absorption and blending of the 
natural spices, 

The special sausage is manufac- 
tured in mild and hot forms and is 
stuffed in 1- and 2-lb. printed cloth 
bags supplied by the Bemis Brothers 
Bag Co., and in 10-lb. waxed car- 
tons. The bags have a parchment lin- 
ing to seal in the flavor. 

Smoked turkey, which the firm first 


produced as a “conversation” and gift - 


item, has been developed into a reg- 
ular product well-known over a wide 
area. The broad-breasted turkeys are 
cured in brine for 16 days and are 
then placed in paper mesh bags and 
smoked for 48 hours. Fresh birds 
weighing from 10 to 14 Ibs. have a 
finished ready-to-eat weight averaging 
9 Ibs. The outside of the finished tur- 
key is light brown in color while the 
breast meat is an attractive pink and 
the dark meat resembles that of well- 
cured ham. 

Skinless wieners are stuffed in 23- 
mm. casings and packaged 12 links to 


the pound under the company’s § 
grade “Bonton” brand. “Lanky Frank 
are stuffed in 21-mm. casings to mal 
eight 6-in. links in a 12-0z. packag 
Slicing of luncheon meats will” 
started soon. 4 
Hams are artery pumped, hap 
rubbed with salt and held for 
days before smoking for 18 hour 
Bacon is dry cured and smoked 
16 hours. 4 
Thomas specializes in Good ag 

Choice locally-raised baby beef, 
ternating in off seasons with 400- { 
600-lb, steers. There is little deman 
in the area for meat from heavy e@ 
tle. The company makes _pure-bré 
boars available to youth and farm of 
ganizations to help perpetuate th 
lean Duroc hogs raised in the sup 
rounding area. E 


USDA Ends Pork Buying For 
Lunches In School Program 


The U. S. Department of Agricul- 
ture has concluded its purchasing of 
frozen ground pork under the school” 
lunch program for the time being” 
Its most recent purchase of 7,785,000 
Ibs. of the meat brought total pur | 
chases under the program to 19,987,- | 
000 lbs. Distribution of the meat is 
to be completed by March 14. 

Prices paid for the pork ranged 
from $45.62 to $46.99 per cwt. About © 
$3,641,000 of funds transferred by 
Congress from Section 32 for use in 
the lunch program were spent in the | 
most recent purchase, bringing the” 
total of such funds expended under 
the last purchase series to $9,292,000. 


Wilson To Be A Sponsor 
Of Mrs. America Contest 


Among the national sponsors for 
this year’s Mrs. America Contest will 
be Wilson & Co., Inc., Chicago. This 
is the third consecutive year that the 
meat company has participated in the 
Mrs. America promotion. State and 
national finalists in the contest will 
prepare Wilson meat products during 
competitive events. 

For the past year, Wilson has made 
extensive use of the Mrs. America 
name in its merchandising program. 
The company has staged over 75 in- 
store promotions in supermarkets 
across the nation. The current Mrs. 
America has appeared at Wilson re- 
tail outlets in a number of cities. 


British Nod to Their Pork 
Connecticut, Florida, Michigan and 
Nevada have been added by the Brit 
ish Ministry of Agriculture, Fisheries 
and Food to the list of states that 
may ship pork to England and Wales. 
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... THE PLUS CONTAINER! All of a sudden, dinner’s ready and 
not a pot or a pan or a serving dish has been used. Housewives like this 


A package 


SO useful ing today’s capricious shopper is only part of the Plus Container’s job. 
Because it’s foil, it has features you’ll like, too. Extra protection and 


plus in a package; repeat on brands that offer such convenience. Yet, woo- 


ae can . strength to preserve freshness, flavor and color. Space preference in stores 
g I pace } 
because it’s easy to handle, case-pack and stack. As the world’s largest man- 
mare C Sa Ass aii 8 
ufacturer of aluminum foil containers, we know how to create a “useful” 
package for you. Tell us what you need. Let us show you what we can do. 


- y wi a a 
Gie Uus Covillriner EKCO-ALCOA CONTAINERS INC. 
WHEELING, ILLINOIS WHITTIER, CALIFORNIA * LONG ISLAND CITY, NEW YORK 


® 


EKCO is the registered trademark of Ekco Products Company, ALCOA is the registered trademark of Aluminum Company of America. 
The corporate name and combination mark, EKCO-ALCOA, is used under license to the manufacturer by each of these companies, 














COLOR APPEAL. An important part of ham’s appeal is 
bright appetizing color. Hams cured with Curafos develop 
a brighter, more stable cured color, and are plump and 
juicy; yet Curafos hams cut dry. The ham on the left is a 
good example of how Curafos produces a richer, more 
appetizing color. A product of the Calgon Research Lab- 





oratories, Curafos is the highest quality obtainable. For 
information, write Calgon Company, Hagan Building, 


Pittsburgh 30, Pennsylvania. 


® 

4 Associate Members N.1.M.P.A. and A.M.1 
CURAFOS is fully licensed for use under U.S. Patent 
2,513,094 and Canadian Patent 471,769. It is specially 
processed for ease of solution and stability at full per- 

q mitted strength. See M.1.8. Bulletins 190, 190-1, 199. 
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“| find the PURCHASING 
GUIDE most valuable 
when | have to produce 
results quickly...” 


A. L. Roth 


Purchasing Agent, Krey Packing Co. 
St. Louis, Mo. 


KREY PACKING COMPANY 


31 LOU wiss0um, 


March 25, r969 


“Even with 34 years experience as a Purchasing Agent in the Ato 

Meat Packing Industry, I find the Purchasing Guide a very Wg Tatts 

handy and useful aid. ae 
we PR ag tty, 


“With the hundreds of products used each year in a Meat Pack- 
ing operation, it is impossible even for an experienced man 
to know all the sources. I find the Guide most valuable when I 
have to produce results quickly and do not have time to search 
for information. It is helpful, too, to have information in a con- 
venient package, as it is difficult and expensive to keep a really 
up-to-date catalog file.” 


@* COreanucy. 


The Krey Packing Company, of St. Louis, now in its 76th year, 
is headed by John F. Krey II, grandson of the founder. Besides 
the main plant, a separate canning unit is located at Belleville, 
Ill, and a processing plant in San Francisco. Krey was among 
the first in the industry to have federal inspection and to affiliate 
with the American Meat Institute. 


the only complete source of buying information 
for the meat industry! 
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Milton Dale Named President 
Of Canton Provision Company 


Mitton Dae was elected _presi- 
dent of Canton Provision Co., Canton, 
O., at a_ board 
meeting follow- 
ing the firm’s an- 
nual stockholders’ 
meeting. Dale for- 
merly had served 
the company as 
general manager. 
Before joining 
the 57-year-old 
Canton firm, he 

MILTON DALE was associated 

with Food Man- 
agement, Inc., of Cincinnati, O. 

Other officers elected are GEORGE 
L. Wave, chairman of the board; 
RatPH J. WADE, executive vice presi- 
dent; JAMES FRAUNFELTER, vice presi- 
dent of purchasing; Ropert C. Hocan 
vice president in charge of produc- 
tion, and C. B. ALLMAN, secretary 
and treasurer. - 

Action was taken at the stock- 
holders’ meeting to increase the num- 


The Meat Trail... 


ber of board members to nine. Three 
new directors elected are Dale, 
Marion MILLER and Mrs. BETTY 
StauptT. Other board members are 
G. L. Wade, R. Wade, Fraunfelter, 
R. C, Hogan, Rospert B. Hocan and 
RicHarp G. McCuskey. 

The appointment of Miller as sales 
manager also was announced by R. 
J. Wade, executive vice president and 
sales director for the firm. 


National Purveyors' Group 
Names Committees for 1959 


Fourteen committees of the Na- 
tional Association of Hotel and Res- 
taurant Meat Purveyors have been ap- 
pointed for 1959 by association presi- 
dent Urspan PatMan of Urban N. 
Patman, Inc., Los Angeles. The chair- 
men of the committees are: 

Washington committee, PETER H. 
PETERSEN, Petersen-Owens, Inc., New 
York City; insurance, MELVIN SALO- 
MON, Allen Bros., Inc., Chicago; code 
of ethics, JosepH F. MapINE, George 
Schaefer & Sons, Inc., New York 
City; economic survey, C, V. OLM- 





started his ca- 
reer in the meat 
industry with 
Swift & Com- 
pany at the age 
of 14. He served 
with a number 
of organizations 
in the manufac- 
turing meat in- 
dustry, mostly 
in the account- 
ing division, un- 
til retirement 10 
years ago. 

The presenta- 
tion was made 





60-Year NP Reader Baur Given Lifetime Subscription 


Back in 1898 when Frank H. Baur of Chicago first started to read THE 
NaTIONAL PROVISIONER, he may have seen the news that regiments of 
cavalry had been raised for the Spanish-American war at the Chicago Board 
of Trade and the U. S. Yards. He may have read of the first shipments of 
refrigerated meat to the Army in Cuba, and the later “gold rush” of Ameri- 
cans to Cuba and Puerto Rico to get into the export business there. He 
may have learned from the magazine of the railroad war of that year over 
freight rates on eastbound meat, and of the world championship beef 
dressing contest held in England and won by American Paul Tetzel. 

A “constant reader” of the NP for more than 60 years, Baur was recently 
given a lifetime subscription to the magazine by its publishers in recog- 
nition of his continuous readership and interest. Baur is 75 years old and 





to Baur (right center in the photo) in his home at Chicago by Lester I. 
Norton, president of The National Provisioner, Inc., at right. FLORENCE 
Smart, circulation manager of the magazine, is holding the lifetime sub- 
scription scroll, and Epwarp R. Swem, editor-in-chief, is at the left. 
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STEAD, Armour and Company, Chica- 
go; public relations, PauL A. SPITLER, 
De Bragga & Spitler, Inc., New York 
City, and Arthur Davis Scholarship 
Memorial Award, Peter H. Petersen. 
Also, finance, RALPH WESTERFELD, 
Westerfeld’s, Chicago; evaluation, 
Louis E. WaxMan, Colonial Beef Co., 
Philadelphia; annual meeting pro- 
gram, JAMEs T. SMiTH, Ottman & Co., 
New York City; management work- 
shop conference, Sam S. STEIN, Grill 
Meats, Inc., Sandusky, O.; accounting, 
Eric HerLtpron, Pfaelzer Brothers, 
Inc., Chicago; standardization, GEORGE 
SHENsoN, H. Shenson Meat Co., San 
Francisco; USDA certification, How- 
ARD Hess, Will Docter Meat Co., St. 
Louis, and portion control and packag- 
ing, Murry MENDELSON, Murry’ 
Steaks, Inc., Alexandria, Va. 


R. E. Smith Named President 
Of Detroit Purveyor Group 


Rosert E. Smitu of Anderson 
Smith, Inc., has been elected president 
of the Detroit Association of Hotel 
and Restaurant Meat Purveyors. Other 
newly-elected officers are: vice presi- 
dent, Danret S. REED, Wengel Inc.; 
treasurer, JOHN T. VIRGIN, Metropoli- 
tan Meat Supply Co., and executive 
secretary, C. M. CLAPSADDLE. 

Directors in addition to the officers 
are; chairman, J. LAWRENCE CalN, 
Thompson Cain Meat Co.; ARNOLD 
GREENBAUM, Cadillac Market Co.; 
CLARENCE HickMAN, Armour Hotel 
Supply Co., and Louis REcorRAH, 
Allied Provision Co. 

The association held its first dinner 
dance recently and decided to make 
the event an annual affair. 


JOBS 


Frank L. CAMPANILE, assistant 
sales manager of the Chicago plant 
of Oscar Mayer 
& Co., has been 
appointed _assist- 
ant sales manag- 
er of the com- 
pany’s plant at 
Davenport, Ia. 
Campanile suc- 
ceeds WALT Pirt- 
NEY, who recently 
was promoted to 
sales manager of 
the firm’s Phila- 
delphia plant, according to PHILIP 
J. Rorunpo, Davenport plant man- 
ager. Campanile joined the company 
in 1951 as a market route salesman 





F. L. CAMPANILE 
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EXTRACT 


Join the many food manufacturers 


served in that capacity until he was 
elected a vice president a year ago. He 
operated Heid’s Market in Indianap- 
olis, before joining Stark, Wetzel. 


H. C. BoRGMANN has been ap- 





served with sev- R. H. LAMPING 
eral major ren- 

dering companies in executive capaci- 
ties. His most recent position was as 


sales engineer for The Dupps Co, 















in Syracuse, N. Y. In 1955 he was COMB, JjR., succeeds Sheraden as ag. the 
transferred to the Wisconsin plant as sistant manager. Lipscomb previously lov. 
a district manager and the following served with the branch house sales Pe 1 
year was promoted to assistant sales department of the Rath general office am 
manager there. He has served as in Waterloo, Ia. y ‘ 
assistant sales manager at Chicago Owen Tucker has been nadia’ annt 
since last year. general sales manager for Phillips J incr 
Joun L. Hem, vice president in Meat Co., Memphis. Tucker has had § in @ 
charge of the pork division of Stark, 30 years of experience in cutting and V 
Wetzel & Co., selling meat to hotel and restaurants, ae 
Inc., Indianap- The appointment of Roserr 4. mov 
0 olis, has been LAMPING as manager of production § Vt. 
elected to the and engineering per 
firm's board ol for National By- ber 
OF YOUR PRESENT COST directors, GEORGE Piciihisite Tete than a 
W. Stark, chair- been announced Nal 
man, has an- by Roser J. ; 
nounced. Heid FLEMING, presi- . 
joined Stark, Wet- tut ak tee Des pre 
zel as a salesman Witnie Ye. Sees. Me 
in 1947. Two JOHN L. HEID Before joining Na- i 
years later he — tional By-Prod- Ke 
was named provisions manager and Gets: Lan ping sq. 


Edin dike cul shale cose aithouk col: pointed manager of the margarine de- Germantown, O., equipment supplier, a 
ting flavor. Instead of paying high partment of the Kansas City, Mo., pa 
prices for all the meat extract you plant of Swift & Company. He sut- PLANTS vl 
need, use Vico meat extract substi- ceeds H. S. Hopkins, who has retired. B 
tute and extender. Every pound you Borgmann joined Swift in 1947. He Texas Meat & Provision Co., Dallas, J. 
-_ ona ar es ob was appointed assistant manager of Tex., has moved to new and larger ci 
eiaak” Whey Medd atanimiaes have the margarine department in 1950. quarters at 5219 Second ave., Dallas. ti 
substituted as much as 75% without Wixsur G. SHERADEN has been A $200,000 expansion program, § ™ 
changing the flavor of their product. promoted from assistant manager to which will give the firm 24,000 sq. P 
eset at Sone at a een manager of the Decatur, Ill., branch ft. of additional office and plant space, fr 
bases, sauces—even adds flavor to of The Rath Packing Co. He replaces is planned by Schweigert Meat Co., } 
processed meats. Contains highly Lester A. Mutu, who has retired =Inc., Minneapolis, according to Rar c 
nutritive amino acids and Vitamin B after serving as manager at Decatur C. ScHweicert, president. This will 
Complex factors. And its price for the past 13 years. W. O. Lips- __ be the sixth and largest expansion for § * 
doesn't fluctuate with the market. a 
Also available with natural hickory 
smoked flavor. Chemical analysis on 
request, or 
é 


WRITE OR PHONE FOR 
FREE SAMPLES 


Stanley Tolin, General Manager 
Michigan 2-7731 
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PRODUCTS 
COMPANY 


PLANS for an expanded public relations program for the American Meat Institute were 
announced last week at the initial meeting of newly-formed AMI committee on public 
information. Committee members are shown above. Standing (I. to r.) are: Bruce Hunt, 
Stark, Wetzel & Co., Inc.; William Kling, Valley Pride Packing Co., Inc.; Mark Cox, Wilson 
& Co., Inc.; Alan J. Braun, The Braun Brothers Packing Co.; Ronald F. Brien, Weiland 
Packing Co., Inc.; Robert T. Foster, John Morrell & Co.; Floyd Logan, Kingan division, 
Hygrade Food Products Corp., and George A. Schmidt, jr., Stahl-Meyer, Inc. Seated 
(I. to r.) are: Edward C. Jones, Jones Dairy Farm; vice chairman H. B. Huntington, Scioto 
Provision Co.; chairman Oscar G. Mayer, jr., Oscar Mayer & Co.; George C. Reitinger 
Swift & Company; M. B. Thompson, Geo. A. Hormel & Co., and Carl Mayer, Oscar Mayer 
& Co., who is serving as a committee research adviser. Committee members not shown 


are John Donnell of The Rath Packing Co., and V. H. Bode of Carolina Packers, Inc. 



















Manufacturing chemists for the 
food and pharmaceutical industries 








417 W. Scott St., Chicago 10, Illinois | 
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the 12-year-old firm, which now em- 
ploys nearly 150 persons. Dollar sales 
of the company increased about 40 
per cent in 1958 to a record level 
of more than $4,000,000, Schweigert 
announced, He said that most of the 
increase was due to a 57 per cent rise 
in output of the sausage division. 


Vermont Dressed Beef Co., for- 
merly located in St. Albans, Vt., has 
moved into larger quarters in Swanton, 
Vt. The firm, which now employs 15 
persons, expects to increase the num- 
ber to 25 within a year, according 
to EvuGENE Gapoury and ALCIDE 
NADEAU, company owners. 


The current $100,000 expansion 
program at Sam Kane Wholesale Meat 
Market, Corpus Christi, Tex., is ex- 
pected to be completed within three 
weeks. The project will add 5,000 
sq. ft. of refrigerated storage space 
and new loading docks. 


TRAILMARKS 


Headed for a “life of leisure” in 
sunny California, are Jon C. Cut- 
Tinc, 68, who has just retired as as- 
sociate editor of THE NATIONAL PrRo- 
VISIONER, and his wife, IMOGENE. 
Before joining the NP editorial staff 
in April of 1957, Cutting was asso- 
ciated since 1942 in the public rela- 
tions department of the American 
Meat Institute. Cutting has served in 
practically all phases of journalism, 
from linotype operator to movie script 
writer, and for five years was adver- 
tising manager of WiLson & Co., INc., 
Chicago. He also was with the AMI 
and its predecessor in New York City 
and Chicago from 1923 to 1928. 


Joun D. DonnELL, secretary of The 
Rath Packing Co., Waterloo, Ia., has 
been elected to a three-year term as 
a director of People’s Mutual Savings 
and Loan Association of Waterloo. 


The appointments of F, Ray Swan- 
SON and Donatp Ecxricu as chair- 
man and _ vice 
chairman, respec- 
tively, of the 
American Meat 
Institute sausage 
committee have 
been announced 
by Homer R. 
Davison, AMI 
president. Swan- 
son is manager 

D. ECKRICH of the sausage 

department of 
John Morrell & Co., Ottumwa, Ia. 
Eckrich is plant manager of Peter 
Eckrich & Sons, Inc., Kalamazoo, 
Mich. The Institute’s Sausage com- 
mittee is concerned with production, 
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STURDY 

CONsTRUC. BACON HANGERS 

~~ aa STAINLESS STEEL ‘32; fimome 
RUGGED—will not LOWER MAINTE- 
pit or corrode NANCE COST 


OTHER STAINLESS STEEL PRODUCTS AVAILABLE INCLUDING 


SHROUD AND NECK PINS . . - PLANK 

SPREADERS . SKIRT HOOKS ... 

STOCKINETTE HOOKS BAR HOOKS 
WIRE MOLDS SCREENS 


Manufacturers of Stainless Steel Equipment 


SMALE METAL PRODUCTS, INC. 


2632 S. SHIELDS AVE. CHICAGO 16, ILL. CALument 5-8830 














CHAS 


FOLLENBACH 


INC 


2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 
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processing and merchandising prob- 
lems of the sausage business and 
with the improvement and quality 
control of sausage products. 


H. B. Huntincton, president of 
Scioto Provision Co., Newark, O., re- 
cently addressed the Newark Kiwanis 
Club on the place of the meat pack- 
ing industry in the nation’s economy. 
According to Huntington, the meat 
industry comes among the closest to 
typify America’s concept of the free 
enterprise system. Most of the 3,000 
operators, he said, trace back to small 
origin and many are owned within the 
family. The Scioto firm does about 
$4,500,000 in sales annually. 


Oscar G, Mayer, chairman of the 
board of Oscar Mayer & Co., Chicago, 
will speak at the first meeting of the 
St. Ambrose College associates on 
February 24 at the Hotel Blackhawk 
in Davenport, Ia. Mayer received an 
honorary doctor of laws degree from 
the college in 1957. 


W. D. Vandenhove & Co. of New 
York City has opened a branch office 
in Havana, Cuba. The office will 
trade under the name of Cia Importa- 
dora y Exportadora Capitol, S. A., 
and primarily will handle packing- 
house products, oils and fats and ag- 
ricultural products. 


DEATHS 


ALFRED LOEWENSTEIN, SR., CO- 
founder and president of S. Loewen- 
stein & Son, Detroit, died at the age 
of 65. Loewenstein began his career 
in the meat packing industry 50 
years ago. He opened his first plant 
in 1919 on the near west side of 
Detroit. The Loewenstein firm now is 
located at 1949 Adelaide. 


Fritz Wirke, 86, founder of 
Ohio Packing Co., Columbus, died 
recently. Among Wilke’s survivors 
are seven sons, who are all engaged 
in the meat packing industry. 


Flashes on 
suppliers 


THE ALLBRIGHT-NELL CO: 
Several promotions have been an- 
nounced by this Chicago firm. R. R. 
GILLMAN, the company’s meat prod- 
ucts specialist, has been promoted to 
sales engineer for Indiana, Ohio, Ken- 
tucky and West Virginia. Tom Buck- 
LEY, who previously represented this 
territory, has assumed a new responsi- 
ble position in the firm’s Chicago of- 
fice. Rop Sparr has been named sales 
engineer for the West Coast territory. 
Joun H. Prxex has returned to the 
home office as a layout specialist in 
the company’s engineering depart- 
ment. Bop MARSHALL, who has been 
product specialist in the engineering 
department, has been appointed sales 
engineer for the Chicago territory. 


DRYING SYSTEMS CO.: Davin 
WEIssMAN has been elected vice presi- 
dent in charge of 
the food process- 
ing department 
of this Chicago 
company, which 





Thor Power Tool 
Co., Aurora, IIl. 
Weissman has 
had 17 years’ ex- 
perience in the 
food processing 
department of the 
company, Other elections at the com- 
pany have made B, ArTHuR RussELL 
president and treasurer, and Burorp 
B. RussELxL chairman of the board of 
directors. New vice president in 
charge of the company’s air con- 
tioning and cool-heat department is 
RussELL H. BurGEss. 


VISKING CO.: Ropert G. WILL- 
MERT, ROBERT ROGERS, JAMES A. WIL- 
cus and LEONARD R. Kurrirst have 
been assigned new sales territories 





D. WEISSMAN 


is a division of 


with the food casings division. Wil. 
mert will cover Texas and portions of 
Louisiana, Arkansas and Kansas, Rog. 
ers’ new territory extends through 
Tennessee, Mississippi, Louisiana and 
Alabama. Wilgus is being transferred 
to Wisconsin, Michigan, Minnesota 
and North Dakota, and Kurfirst is 
covering Chicago and suburbs. 


MEAT INDUSTRY SUPPLIERS, 
INC.: Harry Pett has been ap: 
pointed sales manager. He will tem- 
porarily confine his operations to the 
southeastern part of the United States. 
Hank PIEKER will also continue to 
represent the company. 


AMERICAN VISCOSE CORP.: 
Rosert Y. ARNOLD has been made 
a sales representative for Avisco cello- 
phane in the Chicago district of the 
film division. He will service the com- 
pany’s accounts in St. Louis and the 
southern Illinois area. 


KADISON LABS., INC.: Paut 
SCHOEMAKER (left) director of Vaes- 
sen-Schoemaker Hld., Co., Holland, 
was a recent guest of SyLvaNn Kapr 
SON, president of this Chicago com- 
pany. Of particular interest to both 





P. SCHOEMAKER 


S. KADISON 


Schoemaker and Kadison was. the 
working arrangement between their 
respective laboratories in research and 
exchange of correspondence on com- 
mon projects. In the past year the 
technical directors of both companies 
have visited and spent time in each 











Philadelphia 23, Pa. 





U. S. Govt. Inspected 
Meats and Meat Products 
Specialize in 
Boneless Beef and Portion Cuts 


MIDTOWN WHOLESALE MEATS, INC. 


900 W. Girard Ave. 


Distributors and Brokers Inquiries Invited 


POplar 3-7400 














ATTENTION 
SAUSAGE MANUFACTURERS 


We specialize in Government Inspected 


Boneless Beef 
Beef Cuts 


Brokers inquiries invited 


SEABOARD BONELESS 


804 Callowhill St. 


and 


BEEF CO. 


Philadelphia, Pa. 
MArket 7-0744 
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others laboratories, This arrangement 
will continue in the coming year. 


VISKING CO.: The appointment of 
ConraD J. RaBER as sales supervisor 
for the food cas- 
ings division of 
this Chicago 
company has 
been announced 
by H. A. Lorka, 
sales manager for 
the firm which is 
a division of 
Union Carbide 
Corporation. Ra- 
ber has been with 
Visking for the 
past 18 years. He will continue to be 
headquartered in Chicago in his new 
supervisory position. 


HOLLYMATIC CORP.: Four new 
management changes at this Chicago 
steak and patty-molding machine firm 
have been announced by Harry H. 
Hotty, president and chairman of 
the board. Greorce S. HOLLy, vice 
president in charge of production, has 
been named executive vice president; 
E. A. HARWELL, sales manager, has 
been made vice president and direc- 
tor of sales; Frank H. Wiscons be- 
comes vice president-comptroller, and 
F. Kirk Jones has been appointed 
sales manager. 


MOJONNIER ASSOCIATES: The 
appointment of Tuomas J. Casey as 
general sales manager of this Franklin 
Park, Ill., firm, which manufactures 
and distributes aerosol filling machines 
and dairy equipment, has been an- 
nounced by GeorceE W. HEATH, gen- 
eral manager. Casey will direct the 
firm’s overall marketing program. Mo- 
jonnier has recently been acquired by 
Kartridg-Pak Machine Co., producers 
of meat processing machines and 
packaging equipment for the meat 
and food industries. It is operated 
as a division of Kartridg-Pak, which 
is a wholly-owned subsidiary of Oscar 
Mayer & Co. 


PACKERS PACKAGE, INC.: Two 
new division managers for this con- 
tainer firm are RALPH GRIFFEY, who 
will handle sales development for 
the Michigan, Ohio, Pennsylvania, 
New York and West Virginia terri- 
tory, and Britt THORNHILL, who will 
be responsible for the development 
of sales of folding cartons and paraf- 
fin packaging materials in Texas, Ala- 
bama, Louisiana, Mississippi, Arkan- 
sas and a portion of Florida. 


JOSAM MANUFACTURING CO.: 
REN H. Bonnetr has been ap- 
pointed general sales manager of this 
Michigan City, Ind., equipment firm. 


C. J. RABER 





NEW METHOD OF HUMANE SLAUGHTERING OF HOGS 


Portable Schermer Hog Lift and 
Humane Stunner 


THIS IS THE QUICK, EASY METHOD 
YOU'VE BEEN LOOKING FOR 








S 
The portable Schermer CHERMER 
Hog Lift in combina- HUMANE 
tion with the Scher- 
mer Stunner is the STUNNER 
most per ere 4 
mane slaughtering de- For cattle, 
vice in the industry! hogs, sheep. 
Swift, Sure, 
Safe, Silent. 
Hog enters lift and then his forelegs automatically Over 
opesate a spring that causes the bottom to drop. Million in 
Now the hog is in a firmly wedged position and Operation. 
cannot move. No recoil. 
After the hog is stunned with the Schermer Hu- Easy upkeep. 
mane Stunner, the lift is tilted by operating a Low operating 


side lever, and the hog is ejected on to the floor cost. 
or a conveyor system. Lift and hinged bottom then With or without 
automatically return to original position. long handle. 


OVER 200 HOGS PER HOUR CAPACITY. 
Write today for literature, exceptionally low prices! 


| ALF 











INTERNATIONAL Pinon baring 
CORPORATION Telephone: 


Lexington 2-9834 

























© ADDS APPETITE APPEAL 
@ BUILDS EXTRA FLAVOR 
@ RETARDS COLOR FADING 


the HYDROLYZED PLANT PROTEIN © Quali 
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Provisioner Binders... 


Keep your copies neatly in one piace, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
possible to save space. 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 
name. 
Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street Chicago 10, Illinois 
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STANcase 


STAINLESS STERL 


EQUIPMENT 





STAINLESS STEEL 


DRUMS 


Available In 3 Sizes 


Model No. 30............ 30 Gal. Capacity 
Model No. 55.......... 55 Gal. Capacity 
Model No. 60............ 60 Gal. Capacity 


Fully Approved by 
Health Authorities 


STANCASE SANITARY, FOOD 
HANDLING DRUMS are ruggedly 
constructed for long-life service of 16 gauge Stainless Steel. Inside 
surfaces are seamless; maintained sparklingly clean with minimum 
labor. Top rims are rolled over a steel reinforcing-rod and closed 
all around. Foot rings are made of Stainless Steel and are closed 
all around leaving no crevices where dirt might accumulate. Foot 
ring takes the abuse of service (bottom of drum does not rest on 
the floor) and eases the rolling of heavily-laden drum. 


WRITE FOR CATALOG OF STANcase STAINLESS STEEL EQUIPMENT 
AVAILABLE IN 3 SIZES 





OVERALL 
MODELNO. CAP. DIAM. DEPTH HT. WEIGHT 
No. 30 30 Gal. 1834” 28” 5 dod 42 Ibs. 
No. 55 55 Gal. 22/4" 34” 35” 63 Ibs. 
No. 60 60 Gal. 24" 30” he 68 Ibs. 


(Covers available for Models No. 30 and No. 55.) 
MANUFACTURED BY 


THE STANDARD CASING CO.., Inc. 


121 Spring Street ° New York 12, N. Y. 

















fully cookeg 


HAM 


MORRELL 





John Morrell & Co., General Offices, Chicago, Ill. 
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ATLAS 


{,&|.4 Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 





CHERRY RED SHADES 
Light, Medium and Deep 


“Hercules” Repoline * “Hercules” Casiline 


VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 





H. KOHRGTFZRER § CO. inc. 


Y 








Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 











put your foot down! 


USE the PURCHASING GUIDE, 
It'll save you time and money! 
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Morrell Chief Tells High 
Optimism About Industry 


W. W. McCallum, president of 
John Morrell & Co., Chicago, is “ex- 
ceedingly opti- 
mistic” about the 
future of the 
meat packing in- 
dustry provided 
management of 
the various com- 
panies “takes ad- 
vantage of the 
changes that will 
occur,” he said 
in a talk before 
the New York 
Security Analysts. Indications are that 
“we can, through concentrated effort, 
take full advantage of the tremendous 
potential in the immediate and long- 
term future,” McCallum noted. 

The Morrell chief executive re- 
ported that his company’s first quar- 
ter earnings were better than a year 
earlier and said he is confident 
that this improvement will continue 
through the entire year, 

Discussing this year’s livestock out- 
look, McCallum said he hopes that 
“through the proper merchandising 
of the increased supplies of pork on 
the part of the entire industry, the 
level of hog prices will not go be- 
low $15 during 1959 and subsequent 
years.” He pointed out that a 14 per 
cent increase in hogs available for 
slaughter is anticipated this year 
while supplies of beef and lamb are 
expected to be similar to 1958. 

“It is exceedingly important that 
each company within our industry 
recognizes that it is essential to op- 
erate each day and each week on a 
profitable basis irrespective of the 
level of livestock slaughter,” McCal- 
lum declared. Meat packers can no 
longer rely on inventory appreciation 
to bail them out at the end of the 
year after accumulating products 
during the first third of the year 
when livestock receipts are large, he 
explained to the group. 

The Morrell plant at Ottumwa, 
la, which had losses totaling $20,- 
000,000 from 1948 to 1955, has 
shown a “modest profit” for the past 
three years and the company is opti- 
mistic that the plant will contribute 
to net income in future years, Mc- 
Callum told the security analysts. 
The improvement, he said, resulted 
from “new strong local management 
which has brought about better 
labor-management relations, substan- 
tial reductions in operation expenses, 
increased production _ efficiencies, 
stronger selling and a general im- 
provement in the attitude and en- 
thusiasm of employes.” 


W. McCALLUM 





FTC Mails Questionnaires 
For Food Industry Study 


Questionnaires to obtain facts on 
trends in concentration in the food 
industry have been mailed by the 
Federal Trade Commission to ap- 
proximately 1,050 business organiza- 
tions selling food at retail, including 
food chains, voluntary groups of 
wholesale grocers and retailer-owned 
distributing groups. 

The questionnaires, which must 
be answered by March 31, seek in- 
formation on how the food industry 
has been reshaped since 1948 by 
mergers, acquisitions, interlocking di- 
rectorates, food manufacturing by 
distributors, and by the changing 
retailer-wholesaler relationships. 

They also will elicit information on 
how the three different groups of 
food sellers have fared from a com- 
petitive sales standpoint from 1948 to 
1958 in 15 metropolitan centers. 

Last October the FTC announced 
it would undertake an economic in- 
vestigation of the food industry as 
the result of having received many 
complaints about the development 
in recent years of concentration of 
pewer, collusive price action and 
competitive methods in the industry. 


Senate Gets Another Bill 
To Authorize Check-Offs 


Another livestock check-off bill (S- 
831) has been introduced in the Sen- 
ate by Mike Mansfield on behalf of 
himself and James E. Murray, both 
Democrats from Montana. The meas- 
ure would amend the Packers and 
Stockyards Act to permit voluntary 
deductions from the proceeds of live- 
stock sales to finance. meat promotion 
and research. 

“This legislation would authorize a 
nationwide program to promote 
greater consumption of meat prod- 
ucts,” Senator Mansfield said upon 
introducing the measure. “These re- 
search and sales promotion programs 
would be financed by small deduc- 
tions made from the sales of live- 
stock. A nationwide set of rules for 
such a beef (sic) promotion program 
would be more efficient and beneficial 
than the individual state promotion 
programs and the program would be 
under the general supervision of the 
Department of Agriculture.” 

S-831, which was referred to the 
Senate committee on agriculture and 
forestry, reads: 

“Nothing contained in this act shall 
be construed as prohibiting a market 
agency, upon request of a livestock 
producer sponsored association or or- 
ganization, from making deductions 
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from the proceeds of sales of livestock 
or any species thereof to finance re- 
search or sales promotion programs: 
Provided, That in accounting to the 
shipper of such livestock, the shipper 
is advised of the amount of the de- 
duction, the purpose thereof, the or- 
ganization it was made for, and that 
upon request of the shipper, made 
within 30 days from date of deduc- 
tion, the amount deducted will be 
paid to the shipper: Provided further, 
That no deduction shall be made if 
the shipper so instructs the market 
agency prior to time of sale or ac- 
counting therefore.” 

Check-off bills introduced earlier in 
this Congress are HR-1785 by Rep. 
E. Y. Berry and S-236 by Senator 
Francis Case. 


Bills Would Set National 
Standards for Jobless Pay 


Legislation to establish nationwide 
standards for unemployment compen- 
sation, including benefits equal to 50 
per cent of weekly wages and a uni- 
form benefit period of 39 weeks, has 
been introduced in Congress. 

Sponsors of the House bill are 
Reps. Frank M. Karsten (D-Mo.) 
and Thaddeus M. Machrowicz (D- 
Mich.), who said that 117 members 
of the House, both Democratic and 
Republican, had joined them in sup- 
port of the measure. The similar 
Senate bill was introduced by Senator 
John F. Kennedy (D-Mass.). 

The measures would retain the 
basic federal-state unemployment 
compensation system but would es- 
tablish minimum standards that each 
state would have to meet to qualify 
for the federal tax offset. Benefits 
would be equal to 50 per cent of 
weekly wages so long as that amount 
is not more than two-thirds of the 
average weekly wage in the state. In- 
cluded within the system would be 
employers who have one or more in- 
dividuals in their employ, except for 
domestics and agricultural employes. 


Free Booklet Tells How to 
Recruit Cost-Saving Ideas 


Ideas from employes are effecting 
sizable cost reductions in industry, 
said delegates to the 16th annual con- 
vention of the National Association of 
Suggestion Systems at Buffalo, N. Y. 

The non-profit organization, which 
has 1,300 members, has offered its 
booklet, “The Suggestion Plan,” at no 
charge to non-members. The booklet, 
a study of how to conduct a suggestion 
program, may be obtained from the 
NASS headquarters at 25 E. Jackson 
blvd., Chicago 4, Ill. 
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Equipment Leasing Plan 
For Meat Firms Announced 


A special “package lease plan” for 
the meat packing industry, under 
which any combination of equipment 
may. be considered one package and 
leased as a unit for three to five 
years, has been announced by Na- 
tionwide Leasing Co., Chicago. 

According to Robert Sheridan, 
Nationwide president, the package 
lease permits firms to acquire $10,- 
000, $25,000, $50,000 or more in 
equipment without making any capi- 
tal investment. 

Under the plan, the packer would 
select whatever equipment he wants 
to acquire and then arrange with 
Nationwide Leasing for financing. 
After approval of the applicant's 
credit rating, the leasing firm would 
extend the money required for the 
purchase and take title to the equip- 
ment acquired, 

The meat firm could lease $10,000 
worth of equipment for three years 
for a monthly payment of $320, or 
a total of $10,520 for the three-year 
period, Sheridan said. The $25,000 
package lease would cost $800 
monthly for three years or $625 
monthly for four years. A $50,000 
package lease features three-year 
terms at $1,600 monthly, four-year 
terms at $1,250 monthly and five 
years at $1,050. 

The package lease was developed 
to meet the need of meat packing 
firms to expand and modernize pro- 
duction facilities without depleting 
their liquid working capital, Sheridan 
said. “Any combination of equip- 
ment may be lumped together in one 
package, under one lease, with one 
monthly lease payment,” he explained. 

The contract may include an option 
to renew the lease or an option to 
purchase, but purchase options are 





discouraged since the Internal Reve- 
nue Service considers such arrange- 
ments to be conditional sales and 
tax advantages of the leasing arrange- 
ment are lost, Sheridan added. 


Group Points to Need for 
Longer Meat Shelf-Life 


Improved methods of preventing 
food deterioration, especially in meat, 
poultry and eggs, were rated high 
among present needs by members of 
the U. S. Department of Agriculture’s 
Food Distribution Research and Mar- 
keting Advisory Committee at the 
group's annual meeting in Washing- 
ton, D. C. 

The effects of such supplementary 
treatments as antibiotics, radiation 
and inert gas packaging on food 
shelf-life and consumer acceptance 
should be determined, according to 
the committee. Tremendous recent 
expansion in consumer packaging of 
meat and dressed poultry, together 
with development of specialized pro- 
duction, have focused industry atten- 
tion on the need for treatments to 
supplement refrigeration and extend 
the marketing period. 

The committee also proposed effi- 
ciency studies, with highest priority 
on reduction of losses in retail stores 
and warehouses through ‘breakage 
and damage of containers and pack- 
ages from improper handling. 


Canadian Hogs Not So Far 
Ahead, Article Suggests 


Canadian hogs may be overrated 
in comparison to U. S. hogs, accord- 
ing to the February issue of the 
National Hog Farmer. 

The Grundy Center, Ia., publica- 
tion compared figures from _ testing 
stations in both countries to illustrate 
that “U. S. top breeding stock, at 





least, is not as far behind Canada’s as 
had been imagined.” 

The Canadian pigs tested had 
slightly less backfat and slightly 
larger loin eyes and were appreciably 
longer, but the differences in the 
first two were not nearly so large as 
had been indicated in some state- 
ments by admirers of the northem 
animals, the article says. The U, §, 
hogs also grew much faster. 


Most Surveyed Chains Use 
USDA Grades With No Kicks 


A survey of 82 food chain com- 
panies disclosed that about 80 per 
cent of this number use USDA 
grades in buying and in selling beef, 
John A. Logan, president of the 
National Association of Food Chains, 
told the Colorado Cattle Feeders As- 
sociation in Denver. 

Among those that use USDA 
grades in buying beef, more than 
three-fourths feel that the grades are 
serving their needs adequately, Logan 
noted. About half the reporting 
companies handle more than one 
grade of beef as an ordinary part of 
their merchandising plan, or about 
the same proportion as reported in 
an NAFC survey of 1956. 


Retail Clinic to Point up 
Changes in Meat Picture 


The first management clinic on 
meat merchandising and operations 
to be held by the National Associa- 
tion of Food Chains in three years 
is scheduled for Monday and Tues- 
day, February 16 and 17, at the 
Palmer House, Chicago. 

The program will point up sig- 
nificant changes that have occurred 
in the three-year interval, according 
to clinic chairman Walter E. Fitz 
gibbon, The Kroger Co., Cincinnati. 





Swift Shows Modern Hide Processing Methods 
[Continued from page 14] 


and are again transported by a fork truck to the final 
inspection, trim and bundling table. Two employes in- 
spect the hides, correct trimming, if necessary, and fold 
them in the standard pattern. A third man bundles the 
hides and places them on a wooden pallet. 

At this point the hides are sorted into basic grades for 
the first time. They also are sorted for quality within each 
grade. All No. 2 hides are rolled flesh side out for easy 


identification at time of shipment. 


This inspection procedure, which is made possible by 
the new processing equipment, is more accurate because 
the hides are cleaner. The inspectors keep a record of 
the cuts and scores place of the damage. 

The bundled hides are transported with a lift truck 
to a temporary storage cooler and then in pallet lots to 
the truck or railroad car for shipment. 

One indirect advantage of the new procedure is that 
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the whole curing operation and product are upgraded. 
It no longer is a messy operation with a messy product, 
says Witt. The hide cellar compares favorably with any 
edible department. 

The cured hide is uniformly grayish on the flesh side; 
the hair side is clean and smooth; the hide is dry and 
pleasant to the touch and has a pleasant antiseptic odor. 
It is a product which can be merchandised with pride, 
comments Witt. Customers can come and take a look at 
it, and it is a more desirable product for transportation 
companies to handle. 


“Nature has given us a product endowed with quali- 


ties which man has been unable to duplicate,” Witt points 
out. “Our customers, the tanners, are demanding that 
these qualities be protected in order that they may pro 


duce better and cheaper leather to compete with sy? 


thetics. Interest in these problems is spreading through 
the industry and it is quite evident that we are on the 


threshhold of a new era in processing and marketing 


hides. This new process is a step in that direction.” 
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ALL MEAT... output, exports, imports, stocks 








appear below as follows: 














BEEF 
Week Ended Number a ag og 
M's . Ibs. 
Feb. 7, 1959 a. 322 192.9 
Jan. 31, 1959 ... a 3 
Feb. 8, 1958 - . 329 1843 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
1 A, Se 10.1 
Jan. 31, 1959 . 5 
Feb. 8, 1958 1.9 
ae" WEEK'S KILL: ‘Cattle, 462,118; Hogs, 
1950-59 LOW WEEK'S KILL: Cattle, 
137,677. 
Week Ended CATTLE 
Live Dressed 
Feb. 7, 1959 _.. wo 599 
Jan. 31, 1959 _. rs 607 
Feb. 8, 1958 560 
Week Ended ES 
Dresse 
he. 7, ee 110 
Jan. 31, 1959 ... 117 
Feb. 8, 1958... 108 





Meat Output Down, But Above 1957 


Meat production under federal inspection for the week ended February 
7 totaled 405,000,000 lbs. This volume represented the third straight 
weekly decline, but held well above the 363,000,000 Ibs. produced in the 
same week last year. Slaughter of cattle and calves was down for the 
week, and below last year, while that of hogs and sheep was larger than 
for the other two periods compared. Hog kill showed an increased of 19 
per cent over last year. Estimated slaughter and meat production by classes 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,385 187.9 
1,380 188.0 
1,166 155.9 
LAMB a TOTAL 
MUTTO MEAT 
Number Production PROD 
M's Mil. Ibs. Mil. Ibs. 
287 144 405 
280 14.0 414 
226 11.3 363 
1,859,215; Calves, 200,555; Sheep and Lambs, 


154,814; Hogs, 641,000; Calves, 55,241; 
AVERAGE WEIGHT AND YIELD (LBS.) 


Live 
238 
241 
232 
SHEEP AND 
LAMBS 
Live Dressed 
105 50 
103 50 
104 50 


Sheep and Lambs, 


Dressed 

136 

136 

134 

LARD PROD. 

Per mil. 
cwt. Ibs. 
es 47.5 
piss 45.5 
14.5 39.2 























Fresh meats and edible offal 





Beef and Lamb and 
Veal Mutton Pork 
DR Se o'ncvnd Lids Tian Cece. os eee Patt ct enim a eae 1 
SERPENT YN 1,088,419 
RE Raia sido 3s 4 theo roa bee ee anes PIC eee 
IN sidincite 36:5. 0: 3.4¢:4'0's «0s bic'v se. SPE 72,762 
EE Sis cc as a/c ssiie beh ocig © ONeTERMO TS. iteeeees 
NE ohne’ wie nals Wi piaipieatea © necabe oe cemeet 
RD aS oN o'0.0e pnb cine bao Se eee eeES FL ee aes 
RSS vcs'ene sce babes scsi 7,572,823 151 
SE hidhe o'e'y oa <i, cae wate ob 50: Gece ee 
SEM OGIAGA . occ cscs cccce 14,744,680 173,446 
we ce's casa hate + AGREE een 
Ea Gas Oi'y y+: died Civiniova g achisjnsnl te be ea iL 
| PRS Ee is ag ERs to epmaeeals 
All others 1,641,938 41,276 5,72 
Totals—Dec, oe cece eos 08,044,900 1,376,054 6,586,227 1 
Dec. 1957 ...........30,941,357 127,908 2,916,871 
Canned meats Sausage 
Beef Pork Misc. (treated) 
Argentina sonnns'ens ceeds h 4,819,731 ...... See 
SSE agatha TS,GOU--. ssteee 
427,751 82,520 3,289 
3,658,782 456.127 12,337 
697 ,234 13.656 26,795 
4,302,453 See eens 
ET SOSA COSI, slewe'veg, Si keane: a. ek bearad lx akmea's 
EN ade. ee cok VeRO cells cy hast Gage ec eur Wea es ta Late wee 
IRM Sitti eee i eae te OS ee ee a eee Linaea xe 
NN e 5. bidet ugidtns suns MOOR OR: .. 5, 5d2000) Oe dca) eee 
ER, in & fits bsbleigials''s: atari 1,808,198 Sie en SS Sea 
NN ct ore ai sie nisid ai YO OOONOS US: semaine ty. <a caiee wk? (2 aoc 
All others ......... Ore Poe er 58,785 95,954 118,007 
Totals—Dec, 1958 .. . 7,048,977 10,953,203 1,068,300 160,428 
Dec, 1957 9,739,275 7,224,687 684,664 103,170 


Beef 
1,798,523 


34,224 
3,204,608 
2,413,525 

General 


misc. 
307,157 


725,265 


Cured meats 
P 





U. S. Meat Imports Set December High 


Entry of 81,251,238 Ibs. of meat into this country in December estab- 
lished a new record for the month, and compared with December 1957 
imports of 55,521,463 Ibs. Of the December 1958 total, Argentina was the 
largest contributor, with 16,988,087 lbs. New Zealand shipped 14,918,708 
Ibs, and Canada 11,125,883 Ibs. U. S. meat imports in December 1958, 
57 by country of origin are listed below in pounds as follows: 


‘ork 





886,334 





Total 


16,988,087 
3,275,665 


"747.067 
11,125;883 


2,025,087 
81,251,238 
55,521,463 
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AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 121,- 
500,000 Ibs. on January 31. This 
volume was up 10 per cent from 110, 
400,000 Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat totaled 38,300,000 lbs. for a 27 
per cent gain over the 30,200,000 Ibs. 
in stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks before and a year earlier. 


Jan. 31 stocks as 
percentages of 


inventories on 
Jan. 17 Feb. 1 

HAMS: 1959 1958 

Cures, BP. oss viecnes 106 104 

Frozen for cure, 8.P.-D.C. .. 158 103 

DOCAR DAMO Fis cksieewactend 134 103 
PICNICS: 

Cared. ‘GPA. 6.6. dbckecés 111 111 

Frozen for cure, 8.P.-D.C, .. 110 148 

eo ee rere 110 134 
BELLIES: 

Cnn BE: incnccndanreens 102 120 

Frozen for cure, D.S. ...... 113 62 

Cured, G.2 ADO... |. iesades ese 97 99 

Frozen for cure, S.P.-D.C. .. 115 100 
OTHER CURED MEATS: 

Cured and in cure .......... 103 107 

Frozen for cure ............ 101 136 

URNS CUNOR ec ccie cd cnawinaces 102 121 
FAT BACKS: 

CRON, SO awaniase pie ch des 100 112 


FRESH FROZEN: 
Loins, spareribs, neckbones, 


trimmings, other—Total .. 99 135 
TOT. ALL PORK MBATS .... 111 110 
ER GMs sacccsactuds 107 127 


Yugoslavia Aims To Sell 
Canned Meat To The U.S. 


With the hope of shipping canned 
meats to the United States, Yugoslavia 
is opening five new canning factories 
designed to process meat that will 
meet U.S. import standards, the For- 
eign Agricultural Service has revealed. 

Yugoslavia produced over 32,000,- 
000 Ibs. of canned meat in 1957, and 
output in the first half of 1958 was 28 
per cent above the same period a year 
earlier. Exports have risen from a little 
over 4,000,000 Ibs. in 1955 to nearly 
25,000,000 Ibs. in 1957. The United 
Kingdom has been Yugoslavia’s best 
customer. It bought 6,600,000 Ibs. of 
canned meat from Yugoslavia. 


OMAHA, DENVER MEATS 


(Carlots, cwt.) 
Omaha, Feb. 11, 1959 






Choice steer carc., 6/700 Ibs. ...... $ 45.25 
Choice steer carc., 7/800 lbs. ...... 42.75@43.25 
Choice steer carc., 8/900 Ibs. ...... 40.75@41.25 
Choice steer carc., 9/1,000 lbs. ... 39.25@39.75 
Choice heifer carc., 5/600 Ibs. ..... 44.00@44.50 
Choice heifer carc., 6/700 Ibs. ..... 43.00 
Denver, Feb. 10, 1959 

Choice steer carc., 6/700 Ibs. ..... 44.75@45.00 
Choice steer carc., 7/800 Ibs. ..... 42.50@43.75 
Choice steer carc., 8/900 Ibs. ..... 40.50 @41.50 
Choice heifer carc., 6/700 Ibs. .... 42.75@43.50 
Choice heifer carc., 7/800 Ibs. 43.50 

Good heifer carc., 5/600 Ibs. ..... 43.75 

















_PROCESSED MEATS... SUPPLIES 











Last Year-1957 Meat Output Compared 


_ Meat production in the United States last year aggregated about 26,- 
100,000,000 Ibs. This volume represented a drop 
Ibs. from the 1957 total of about 26,900,00,000 Ibs. The much heavier 
average dressed weight of cattle had most to do with bringing the 
1958 aggregate meat output so close to that of the previous year. The 
late increase in hog slaughter, along with the heavier weights also 


helped narrow the spread. 


Of the 1958 aggregate, about 24,394,000,000 Ibs. were commercially 
produced compared with 25,567,000,000 Ibs. in 1957. Farm slaughter 
accounted for about 1,750,000,000 Ibs. as against about 1,600,000,000 


Ibs. in 1957. 


Cattle slaughter in commercial slaughter plants last year numbered 
about 23,570,900 head compared with 26,231,600 in 1957. Calf kill 
fell sharply to 9,364,900 head from 11,904,100 in the year before. 
Slaughter of hogs numbered 70,994,400 head as against 72,595,000 in 
1957, and commercial slaughter of sheep and lambs at 14,164,900 head 


was down sharply from 14,957,400 in 1957. 


COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1958-57 








Cattle Calves Hogs 
1958 1957 1958 1957 1958 1957 

Jan 2,201.9 904.4 1,071.4 6,714.0 6,879.7 
Feb. 1,767.3 775.1 913.7 5,421.4 5,995.7 
Mar 1,841.9 864.1 1,024.6 5,792.5 6,381.1 
Apr 1,878.9 800.2 989.9 5,920.3 5,977.3 
May 1,952.4 716.1 938.1 5,300.5 5,866.1 
June 1,988.7 704.4 874.9 5,010.1 4,792.3 
July 090.7 735.4 987.7 5,161.9 5,032.2 
Aug. 2 725.0 1,000.7 5,347.9 5,310.1 
Sept 5.1 794.9 1,044.1 6,164.8 5,997.2 
Oct. ,180.5 882.2 1,173.8 6,978.8 7,223.8 
a awd os) ee 705.1 963.2 6,227.4 6,536.1 
Dec. ... -.. 1,884.5 981, 758.0 913.0 6,954.8 6,603. 

MORE © casvecds 23,570.9 26,231.6 9,364.9 11,904.11 70,994.4 72,595.0 


COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION POUNDS, 1958-57 





of about 800,000,000 


Sheep & Lambs 


1958 1957 
1,196.3 1,489.1 
1,051.7 1,220.7 
1,119.6 1,142.4 
1,298.2 1,213.0 
1,268.1 2,286.4 
1,200.2 1,185.6 
1,179.7 1,358.6 
1,100.4 1,259.1 
1,208.1 1,243.2 
1,302.1 1,367.9 
1,025.7 1,088.4 
1,214.8 1,103.0 

14,164. 14,957.4 








USDA Proposal Would Admit 
Horse Meat from Canada 


The importation of horse meat and 
horse meat food products from Can- 
ada would be permitted by a proposed 
amendment to the federal meat in. 
spection regulations, published ‘in the 
Federal Register of January 28. 
Canada now has been found to have 
an adequate horse meat inspection 
system, the notice says. 

Horse meat and horse meat food 
products now may be imported from 
Argentina and Mexico. 

Interested persons have 30 days 
from the date of publication of the 
notice to file written data, views or 
arguments with the director, Meat In- 
spection Division, Agricultural Re- 
search Service, U. S. Department of 
Agriculture, Washington 25, D. C. 


N. Z. Intensifies Competition 
For Japanese Tallow Market 


New Zealand is reported promoting 
its tallow trade with Japan. With mut- 
ton tallow production increasing, the 
country is expanding exports to main- 
tain domestic prices. A new trade 

















Beef Veal Pork L&M Totals Lard 
1958 1957 1958 1957 1958 1957 1958 1957 1958 1957 1958 1957 agreement between Japan and New 
Mita Fs Eos 1,120 1,326 106 128 892 913 59 72 2,267 2,489 221 226 : 
Meh, sss 961 11082 86 107 709 778 53 60 1,809 2'027 170 198 Zealand places tallow on the automatic 
SSS Ceri 986 1,099 92 112 74 881 56 56 1,908 2,098 177 215 i 
ee eae 1,024 1,085 91 118 807 786 65 57 1,987 2,041 188 206 approval list. ae 
May. ..c sss 1,062 1,208 90 118 734 785 62 60 1,948 2166 178 211 The United States, traditionally 
ee eee 1,079 1,086 91 115 710 663 55 53 1,935 1,917 167 174 > . : : 
EE 148 1,220 96 182 714 687-53 BO BOIL 2.009 167 168 Japan’s major tallow supplier, fur 
Ta peepee 1,079 1,196 938. 138 719  @p4 50 56 1,941 2,084 158 159 a 
apt. tis0ce8 1149 1151 94 131 821 760 55 56 2110 2098 182 173 nished a smaller share of the Japanese 
Sy SORE ss 1,219 1,268 103 140 933 935 60 62 2,315 2,405 217 216 ‘ : : 
Rai; o8e 980 1,072 82 110 859 865 48 50 1.969 2.097 201 208 market ‘ 1958 than in the previous 
Ne SR 1,092 1,064 83 98 951 883 59 52 2,185 2,006 2298 215 r i 
WORE: soe ascen 12,989 13,852 1,107 1,442 9,623 9,579 675 694 24,394 25,567 2,254 2.367 Agr The U.S. share slipped from 86 
per cent to 83 per cent. 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Nog bungs: ae (acd) 
+ Sow, ¢ inch cut’ ....;4 i2@b1 
Pork sausage, bulk, (lel., Ib.) (lel., Ib.) Whole Ground (Le.1, prices quoted to manu- Export, 34 in, ‘et cece ee DOOD 
in 1-Ib. roll ..-....... 38% me Guaiiw oooh 99 27 facturers of sausage) Large prime, 34 in, ...... 40@22 
> = ¥ K.52 57 J BCCG wn cece Sa - ® ar . x mare , 
ee ee. “a a we . “+! Hiatane nee kes 50 5D Beef rounds: (Per set) Mc a. prime, 34 in. ...... be 
! é a pene : eee 2 Mustard seed Clear, 29/35 mm, ...1.15@1.25 Small PING. sc oka eee bas 
ta. boon” 50 NS RE 23 Clear, 35/38 mm, .....1.05@1.20 Middles, cap off ...) 65571 ys 
Mickie” var” tenis oO gers @37 yellow Amer. 17 Clear, 35/40 mm. 85@1.05 Hog skips ...........-+5+5 ous 
Bologna, art. cas., bulk.41 @45 ES. RR 44 50 Clear. 38/40 mm. |... .1.05@1.20 Hog runners, green ......2009 
Bologna. arose ehieon . Coriander, Clear, 40/44 mm. .....1.30@1.50 Sheep casings: 3 (Per hank) 
6-7 ne pk Pe doz : 2.77 @3.60 Morocco No, 1 ... 20 24 Clear, 44 mm./up ....1.95@2.50 ; Le aed thal 
Suidken “liver. nic. .tatk. SO. 5s Morjoram, French ... 55 64 Not clear, 44 mm./dn. 75@ 85 Ores CU <5 fas See 5.80@6.0 
Smoked hen ae. bulk .41 @45 Sage, Dalmatian, Not clear, 44 mm./up 85@ 95 YS ree 5.65@5.0 
Polish sens. (geltaert.: 78:4 81 ey ES eens | 64 po Je ey 4. 15@5.B 
pong wdlpa Beef weasands: (Bach) RAG wn... 2.70@3.35 
New Eng. lunch spec. ..62 @74 No, 1, 24 i 144 é 9/99 3 90@4.2) 
New Eng. lunch spec. SPICES No. 1, 2 in./UP ...... 4@ i Y22 MM. «2... 2. eee eet Prt 
aliced., ©7: of., dos, £84? I O78 SE AOSD se 6 acsn 10@ 15 TO 20 SR, coins vs cane 1.50@2. 
Olive loaf, bulk ........ 4514 @53% (Basis Chicago, original barrels, Beef middles: (Per set) 
1., Sliced 6-7 oz. . 2.88@3.8 3 “Sega ; 
ig coche ve o bags, meee new Bx. wide, 2% in. /up. .8.6008.86 CURING MATERIALS 
Blood. tongue. a.c. .....451%4@64 hole Ground Spee. wide, 24%.-2% in. .2.35@ 45 vedi . VW wt. 
Pepper loaf bulk wh ae 491% @64%4 Alispice, prime 86 96 Spee. med. 1%-2% in..1.65@1.75 = 1 gaa -_ Rape sss 
P.L.. sliced 6 oz., doz. ..3.15@4.80 Resifted ......... 99 1.01 Bartow, Tibia. le. AGI ee 
oe . _— gat 424% @52 br pepper Bameciet vic Fs 3 Beef bung caps: (Each) title of ae. ee 5.65 
.& P. loafs sliced, 2 powder ........ ¥ ne “Tas, : ae vg § te 
6-7 0z., dozen ........2.88@3.60 Cloves, Zanzibar .... 63 68 bread Raat ir seeeeees 30@ 3h re eee powdered nitrate os 
; ee sem, weet... OS of cues, 2k tok iach Ih: fialt, paper cached, Lake) 
DRY SAUSAGE sr Clear, 3%-4 inch 1117 12@ 14 Chgo. gran. carlots, ton.... 30.50 
(lel, Ib.) East Indices _..... 3.20 Not clear, 4% inch/up. 15@ 18 Rock salt in 100-Ib. 98.50 
Cervelat, ch. hog bungs. .1.02@1.04 Mustard flour, fancy. 43 Beef bladders, salted: (Each) bags, POD. e.. Oe 
Thuringer ............... 68@ 6h No. ‘1 ..........-. 38 7% inch/up, inflated .. eR ee N.Y... 6.00 
WE. so 5 beads taht neees 86@ 88 West Indies nutmeg. 2.40 6%4-7% inch, inflated in aw, 96 basis, f.o.b. N.Y... % 
H 4 on Paprika, Amer. No. 1 55 mis pie 4 ee od ~ Refined standard cane 
NS OER 73@ 75 Paprika. § ish c 5%4-6% inch, inflated .. 13@ 14 8.85 
eee ae eee >> a gran. basis (Chgo.) «>.< 
Salami, Genoa style... .1.04@1.06 = asic I ata a al 61 Pork casings: (Per hank) Packers curing sugar, 100- 
Salami, cooked .......... 51@ 53 ‘ 29 mm./down ......... 4.50@4.60 Ib. bags f.0.b. Reserve, 0 
Pepperoni ..........056.% 87@ 89 Pepper: GO/SO ABM, ici. «sis Ga 4.40@4.50 La.; lose 2% so cai ceee 8. 
RAR in oa sa: c4's siewcewrentn 9%@ 98 Bans No, 0)... .... a 52 BA/BS MAU iicicig oss saceaw 3.30@3.40 Dextrose, regular: 
| eters 86@ 88 WOE. 5 aie ess 58 58 SE/OS wis 0S. ee ee 2'30@2.90  Cerelose, (carlots, ewt.) .... 1 
Mortadella -.............. 59@ 61 eT rt 38 42 S8/46- MG escrowed 2.60@2.70 Ex-warehouse, Chicago ...-- 7.61 
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_BEEF-VEAL- LAMB... Chicago and outside 











Feb. 10, 1959 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
CARCASS BEEF (Frozen, carlots, Ib.) 
Tongues, No. 1, 100’s 32%4n 
Steers, gen. range: (earlots. lb.) Tongues, No. 2, 10's. 30%n 
Prime, 700/800 n.q. Hearts, regular, 100’s 24 
Choice, 500/600 46n Livers, regular, 35/50's 27%4n 
Choice, 600/700 y 451%4 Livers, selected, 35/50's 314%4n 
Choice, 700/800 .... 434% @44 Lips, scalded, 100’s .. 13n 
Good, 500/600 ...... 42n Lips, unsealded, 100's.. 13%n 
Good, “rar 41i4n Tripe, scalded, 100’s .. 7% 
ME wucccscocescuce 40%n Tripe, cooked, 100’s .. 84%@ gn. 
eens ial cow .... 646 nl yen Mebigses 2 6895 aie 
ner-cutter cow .. 3644@36% ungs, Sey as 
= Udders, 10's ........- 4% 
PRIMAL BEEF CUTS FANCY MEATS 
Prime: (Lb.) (lel prices, 1b.) 
Rounds, all wts. 55% Beef tongues: 
Trimmed loins, corned, No, 1 39 
50/70 Ibs. (Icl.) ...88 @96 corned, No 33 
Square chucks, Veal breads, 6/12 oz 1.08 
> aaeeee 4814 12 O%./UP ...eeeeeeee 1.22 
Arm chuc ks, 80/110. .40%4@41\% Calf tongues, 1-lb./dn. 20 
Ribs, 25/35 (Icl) ....65 @T72 Oxtails, fresh select .. 2914 
skets. (Icl) .......35 @36 
Mam Me: 1sis0 i? Gimm BEEF SAUS. MATERIALS 
Flanks, rough No. 1.. 17% FRESH 
Canner-cutter cow meat, (Lb.) 
Choice: ‘ RRBCOIN eu ek cn cues snus 52n 
Hindqtrs., 5/800 ..... 52% Bull meat, boneless, 
Foreqtrs., 5/800 ...... 39 OL) RE a 54% 
Rounds, 70/90 Ibs. ... 1314 Beef trimmings, 
Trimmed loins, 50/70 75/85%, barrels ..... 38a 
On) a 68 @73 Beef trimmings, 
Square chucks, 85/95%, barrels ..... 4614 @47 
|. 2 Aare 43% Boneless chucks, 
Arm chucks, 80/110. . .40% @41% [On Res 51% 
Ribs, 25/35 (Ic) BR MARZ Beef cheek meat, 
Briskets (Icl) ....... @36 trimmed, barrels .... 34%n 
Navels, No. 1 ........ 17 @17T% Beef head meat, bbls. .. 33n 
Flanks, rough No. 1.. 17% Veal trimmings, 
" boneless, barrels ..... 48 @48% 
Good, (all wts.): 
Eee 51% @53 VEAL—SKIN OFF 
A cama co ae ea = et (lel carcass prices cwt.) 
|e aiallalal eeaae 50 @53 Prime, 90/120 ....... 62.00@64.00 
eal arts 62 @65 Prime, 120/150 ....... ee 00 @ 64.00 
isa waawincescanne 56.00@60.0) 


COW & BULL TENDERLOINS 









5.00 @59.00 


C&C grade, fresh Job lots Utility, 90/190" deweneaxt 38.09@40.00 
Cow, 3 Ibs./down ....... 80@ 85 Cull, 60/125 ........... 33.00@37.00 
VSD 95@1.00 
i oa 1.05@1.10 CARCASS LAMB 
Bull, TOD bcs s nas e's 1.15@1.20 (lel prices, cwt.) 
Prime, 35/45 ......... — poy - 
Prime, 45/55 40.00@42. 
BEEF HAM SETS Prime, 55/65 . 37.00@39.00 
Insides, 12/up, Ib. ..... 62% Choice, 35/45 ........ 42.00@43.00 
Outsides. 8/up, Ib. .... 69 Choice, GB SD ois'sticvins 39.00 @ 40.00 
GIA ED oon cvceeghs 15@1.20 Choice, 55/65 ........ 36.00@37.00 
Knuckles, a/b. 1 By es 62% Good, all wts. ....... 34.00@36.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): Feb. 10 
STEER: 
Choice: 
500-690 Ibs. .......... $46.00@48.00 
Ne 44.00@47.00 
Good : 
500-600 Ibs. .......... 44.00@46.00 
ae 42.00@44.00 
Standard: 
350-600 Ibs. .......... 42.00@44.00 
cow: 


Standard, all wts. None auoted 


Commercial, all wts. .. 37.00@39.00 
Utility, all wts. ...... 37.00@39.00 
Canner-cutter ......... 33.00@36.50 
Bull, util. & com’l .... 44.00@46.00 


FRESH CALF: (Skin-off) 


Choice: 

200 Ibs. down ........ 54.00@57.00 
Good: 

200 Ibs. down ........ 53.00@55.00 
LAMB (Carcass) : 

Prime: 

4 Ae: 40.00@42.00 

. 3 See 35.00@39.00 
Choice: 

RETO, ac. ccc cows 40.00@42.00 
2, 3 Ser 35.00@39.00 
Good, all wts. ......... 35.00@40.00 
MUTTON (Ewe): 

Choice, 70 Ibs./down .. 20.00@22.00 
Good, 70 Ibs./down ... 20.00@22.00 


San Francisco 


Feb. 10 


$47.00@48.00 
44.50@47.00 


45.00@46.00 
44.00@45.00 


43.00@45.00 


40.00@42.00 
38.00@40.00 
37.00@38.00 
34.00@37.00 
43.00@45.00 


(Skin-off) 
None quoted 


54.00@56.00 


39.00@44.00 
38.00@42.00 


38.00@43.00 
37.00@41.00 
38.00@43.00 


None quoted 
22.00@24.00 
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No. Portland 
Feb. 10 


$46.50@48.00 
45.50@47.00 


45.50@47.00 
44.50@46.00 


42.00@45.00 


None quoted 
39.00@42.00 
38.00@40.00 
36.00@39.00 
44.00@46.00 


(Skin-off) 

52.00@57.00 
47.00@55.00 
40.00@42.50 
37.00@41.00 
40.00@ 42.50 


37.00@41.00 
37.00@41.00 


23.00@25.00 
23.00@25.00 





NEW YORK 


Feb. 10, 1959 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 

Steer: (Non-locally dr., cwt.) 
Prime, carc., 6/700.$50.50@52.00 
Prime, carc., 7/800. 50.00@52.00 
Choice, carc., 6/700. 48.00@49.50 


Choice, carc., 7/800. 45.50@48.00 
Good, care., 5/600.. 44.00@46.00 
Good, carc., 6/700... 44.50@46..50 
Hinds., pr., 6/700.. 58.00@62.00 
Hinds., pr., 7/800.. 59.00@61.00 
Hinds., ch., 6/700.. 55.00@60.00 
Hinds., ch., 7/800.. 51.50@56.00 
Hinds., gd., 6/700.. 53.00@57.00 
Hinds., gd., 7/800.. 51.50@55.00 


BEEF CUTS 
(Locally dressed, 
Prime steer: 


Ib.) 


Hindqtrs., 600/700 ...59 @63 
Hindgqtrs., 700/800 ...58 @62 
Hindatrs., 800/900 ...56 @60 
Rounds, flank off ...54 @57 
Rounds, diamond bone 

flank O88 éisecewezs 55 @58 
Short loins, untrim... 90 @9% 





Short loins, trim. 
WO se ebecaces 
Ribs. (7 bone cut) .. 
Arm chucks: ..43.....%% 
Do ea ee ee ae 
WOE © tn vteudeeabacne 15% @20 
Choice steer: 

Hindgtrs., 600/700 ...53 @60 
Hindqtrs., 700/800 ...52 @53 
Hindqtrs.. 800/900 ...50%@53 
Rounds, flanff off ....53 @57 
Rounds, diamond bone 

COU OR ois aver + 4 @58 
Short loins, untrim. ..58 @65 
Short loins, trim. ....77 @89 
I ert 18 @1 
Ribs (7 bone cut) ...50 @58 
Art CHECKS 6.2 cei ss 438 @46 
Beigkete: kn siislsiv't ine 29 @36 
WUE Sect dete nehe 15 @19 


FANCY MEATS 


(lel prices) 





(Lb.) 

Veal breads, 6/12 oz. .......... 1,15 

te) Cee ore eee 1.30 
Beef livers, selected ......... 39 
Beef kidneys Pandas eeeunice Leen 25 
Oxtails, %-lb., frozen ......... 24 

LAMB 
(Carcass prices, cwt.) 
(Local) 
Prime, 45/dn. ........ $44.00@49.00 
Prime, 45/55 ........ 42.00@47.00 
Prime, 55/65 ........ 40.00@ 44.00 
Choice, 45/dn. ....... 42.00@48.00 
Choice, 45/55 ....... 39.00 @ 46.00 
Choice, 55/65 ........ 37.00@42.00 
Good, 45/dn. ........ 41.09 @45.00 
Good, 46/06 oie. cccces 39.00@43.00 
cg eee 37.00@41.00° 
(Non-local) 
Prime, 45/dn. ........ 42.00@46.00 
Prime, 45/55 41.00@45.00 
Prime, 55/65 . . 89.00@42.00 
Choice, 45/dn. .. 41.00@45.00 
Choice, 45/55 38.50 @ 44.00 
Choice, 55/65 ....... 37.50@39.00 
Good, 45/dn. ........ 39.00 @ 41.00 
Good, 45/55 ......... 38.00@40.00 
Geog, SEB” Scives 6 37.00@39.00 
VEAL—SKIN OFF 

(Carcass prices) (Non-local) 
Prime, 90/120 ...... 64.00@66.00 
Prime, 120/150 ...... 63.00@65.00 
Choice, 90/120 ...... 56.09@61.00 
Choice, 120/150 ...... 55.00@60.00 
Good, 90/down ...... 52.00 @ 56.00 
Good, 90/150 ........ 53 NVAFR_.NO 
Stand., 90/down ..... 50.00@52.00 
Stand... 90/150 ...... 50.°0@52.00 
Calf, 200/dn., ch. ... 51.00@54.00 
Calf, 200/dn., gd. ... 49.09@52.00 
Calf, 200/dn., std. - 48.00@50.00 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended Feb. 
1959, with comparisons: 





STEER AND HEIFER: Carcasses 
Week ended Feb. 7 .... 13,101 
Week previous ........ 12,535 

cow: 

Week ended Feb. 7 .... T72 
Week previous ........ 1,543 

BULL: 

Week ended Feb. 7 .... 197 
Week previous ........ 212 

VEAL AND CALF: 

Week ended Feb. 7 .... 10,656 
Week previous ........ 10,532 

LAMB: 

Week ended Feb. 7 .... 35,530 
Week previous ........ 39,603 

MUTTON: 

Week ended Feb. 7 .... 65 
Week previous ........ 349 

HOG AND PIG: 

Week ended Feb. 7 .... 18.020 
Week previous ........ 17,840 

BEEF CUTS: Lbs, 
Week ended Feb. 7 .... 591.782 
Week previous ........ 118,239 

VEAL AND CALF CUTS: 

Week ended Feb. 7 .... 
Week previous ........ 

LAMB AND MUTTON: 

Week ended Feb. 7 .... 988 
Week previous ........ 9,354 

PORK CUTS: 

Week ended Feb. 7 ....1,201,795 
Week previous ........ 1,634,847 

OFFAL: 

Week ended Feb. 7 .... 432,539 
Week previous ........ 412,724 

BEEF TRIMMINGS: 

Week ended Feb. 7 .... 32,000 
Week previous ........ 32,000 

BEEF CURED: 

Week ended Feb. 7 .... 14,859 
Week previous ........ diahe 


PORK CURED AND SMOKED: 
Week ended Feb. 7 .... 547,196 
Week previous 

LARD AND PORK FAT: 


Week ended Feb. 7 .... 
Week previous 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Feb. 7 .... 12,568 
Week previous ........ 12,984 

CALVES: 

Week ended Feb. 7 .... 7,709 
Week previous ........ 7,742 

HOGS: . ‘ 
Week ended Feb. 7 .... 50,768 
Week previous ........ 52,196 

SHEEP: 

Week ended Feb. 7 .... 40,528 
Week previous ........ 41,684 


PHILA. FRESH MEATS 


Feb. 10, 1959 
STEER CARCASS: (Loeol. ewt.) 


Choice, 5/700 ...... $48.00@49.50 
Choice, 7/800 ...... 46.00 48.50° 
Good, 5/800 ........ 44.00@48.00 
Hinds., ch., 140/170. 55.C0@56.00 


d., 140/170. 53.00@54.00 
Rounds, choice 5 





Rounds, good 

Full loin, choice .... 

Full loin, good 

Ribs, choice 

Ribs, good ; 

Armchucks, ch. ae 

Armchucks, gd. .... 43.00@44.00 
STEER CARCASS: (non-local, cwt.) 

Choice, 5/700 ...... 47.00@48.50 

Choice, 7/800 ...... 46.00@47.50 

Good, 5/800 ........ 43.75@46.25 


Hinds., ch., 140/170. 55.00@56.09 


Hinds., gd., 140/170 52.00@54.00 
Rounds, choice ..-- 54.00@56.00 
Rounds, good ...... 53.00@55.00 


Full loin, choice ... 52.00@55.00 





Full loin, good 49.00@52.00 
Ribs, choice 54.090@56.00 
Ribs, good .... 46.00@52.00 
Armchucks, ch. ~--- 48.09@45.00 
Armchucks, gd, .... 42.00@43.00 
VEAL CARC.. LB.: Local West 
Prime, 90/150....60@°3  n.a 
Choice, 90/150 ....! 519@63 5N@63 
Good, 50/90 ..... 54@57 AS@M5S 
Good, 90/120 ....5! 5@58 5i@59 
LAMB CARC., LB.: Local West 
Prime, ‘30/45 ....44@48 42@45 
Prime, 45/55 ....40@46 39@44 
Choice, 30/45 ....44@48 42@45 
Choice, 45/55 ....409746 39@44 
Good, 30/45 ..... 40@44 40@42 
Good, 45/55 ..... 388@40 38@40 























CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 11, 1959) 


SKINNED HAMS 





F.F.A. or fresh Frozen 
| RR ee © BO/ID ccccccess 44 
GBM. cv ciccces pt Pere 42% 
See 2) Serr 40 
1 ees ts BEFES ccccvedes 88% 
> er DEE biingeese 36% 
S5%n ...... SE vvskyease 35%4n 
B85%n ...... _ i, | ae Yn 
BERD vices DOP wectcnsas 35%4n 
SOUR > cccse 25/80 ..cccovcs 35%n 
85% . 25/up, 2’s in. .... y% 
PICNICS 
€.F.A. or fresh Frozen 
eo gg NE rs 25% 
BO ssccses ee Bee 25% 
eae ot OREO 24 
Dh wainbnnds 1 Ng: OO 24 
ERA PIE. ceekse 24 
23% @24... 8/up, 2’s in..... 2344n 
FRESH PORK CUTS 
Job Lot Car Lot 
40@41.. Loins, 12/dn. .. 39@39% 
on . Loins, 12/16 . 374%, @38 
ee ee eee 36440 
iis Loins, 20/up ...... 35 
32@33.. Butts, *, Ser 31 
Ree ea atts, 6/12 ....... 30n 
Ry aati Butts, 8/up ...... On 
86@37.. Ribs, 3/dn. ....... 851%, 
a, See Ti 
. eee Ribs, 5/up ....... 2444n 
n—nominal, b—bid, a—asked. 


BELLIES 
F.F.A. or fresh Frozen 
TE wenemeee Mi. tak gdeans 28n 
SD ics peskue Serer 28n 
Sl. <sese0° rr 26% 
 , SSeS pest | eS 25% 
a; Sane aeons aT 23 
eae SE Se 22%, 
GW csvoseae oT Re ee 20n 
Branding Quality D.S. Bellies 
ovnbdeken 20/25 ..cccceee 200 
6a Avenad 25/30 ......... 18%4n 
G.A.., froz., fresh D.S. Clear 
Oe er dicen _. See 81on 
BD aoe ewaes PRR vibe kc ox ve 164n 
BOR ces caaes ee 16n 
13%a ...... tt eee 15%n 
OD pies ckace GINO k6 dee cua's 15n 
FAT BACKS 

Frozen or fresh Cured 

WA ices xs’ ies BSR Tn 

are ERS 84n 

i) eee 10/12 8%@ 9% 

SYR ..csee BB/44 oc ccesee 

_ 2, Or 10@10% 
SRS ae 6 are 11 
Serene BIRO: pcch-vvoe - il 
WER, Kis0haey MIE Nain eswwn 11 

OTHER CELLAR CUTS 

Frozen or fresh Cured 
11% Sq. Jowls, boxed ...... n.q. 

9% Jowl Butts, loose ..... lin 
10%n Jowl Butts, boxed n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add ce to all price quo- 
tations ending in 2 or 7. 


FRIDAY, FEB. 6, 1959 


Open High Low Close 
Mar. 9.50 9.50 9.50 9.50a 
May 9.72 9.75 9.72 9.72 
July 9.82 9.85 9.82 9.85a 
Sept. 9.95 9.95 9.95 9.95a 

Sales: 600,000 Ibs. 

Open interest at close Thurs., 
Feb. 5: Mar. 176, May 89, July 
110, and Sept. 36 lots. 

MONDAY, FEB. 9, 1959 
Mar. 9.50 9.52 9.50 9.52a 
May 9.72 9.77 9.72 9.77a 
July 9.90 9.90 9.87 9.90 
Sept. 9.95 9.95 9.95 9.95a 

Sales: 640,000 Ibs. 


Open interest at close Fri., Feb. 
6: Mar. 174, May 91, July 110, and 
Sept. 36 lots. 


TUESDAY, FEB. 10, 1959 


Mar. 9.52 9.52 9.45 9.52 
May 9.77 9.77 9.75 9.75 
July 9.90 9.90 9.87 9.90 
Sept. 10.00 10.02 10.00 10.00 


Sales: 1,120,000 Ibs. 

Open interest at close Mon., Feb. 
9: Mar. 172, May 97, July 113, and 
Sept. 37 lots. 


WEDNESDAY, FEB. 11, 1959 


Mar. 9.52 9.52 9.50 9.50a 
May 9.75 9.75 9.72 9.72a 
July 9.90 9.90 9.87 9.87 
Sept. 10.00 10.00 10.00 10.00a 
Sales: 640,000 Ibs. 
Open interest at close Tues., 
Feb. 10: Mar. 167, May 99, July 


114, and Sept. 39 lots. 
THURSDAY, FEB. 12, 1959 


Mar. 9.47 9.47 9.37 9.40b 

May 9.72 9.72 9.60 9.65b 

July 9.85 9.85 9.80 9.80 

Sept. 9.95 9.95 9.90 9.92b 
Sales: 1,000,000 Ibs. 


Open interest at close Wed., Feb. 
11: Mar. 170, May 101, July 118, 
and Sept. 40 lots. 


38 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, FEB. 6, 1959 


Open High Low Close 

Mar. 8.64 8.72 8.64 8.62b- .67a 
May ee Sams ... 8.72b- .76a 
July ose dies | 66) = See eee 
Sept. 8.98 9.05 8.96 8.95b-9.00a 

Sales: 480,000 Ibs. 

Open interest at close Thurs., 
Feb. 5: Mar. 43, May 31, July 48, 
and Sept. 13 lots. 


MONDAY, FEB. 9, 1959 


Mar. 8.72 8.72 8.65 8.62b- .72a 
May bee ibe er S é Sea eae 
July ses Foc!) OSE ERE eee 
Sept. tier: saci. wen: eee 
Sales: 240,000 Ibs. 
Open interest at close Fri., Feb. 
6: Mar. 39, May 31, July 48, and 


Sept. 14 lots. 


TUESDAY, FEB. 10, 1959 


Mar. 8.64 8.65 8.64 8.65 

May 8.80 8.80 8.80 8.76b- .82a 
July 8.90 8.92a 8.90 " 87b- .92a 
Sept. 9.00b- .05a 

Sales: "360, 000 Ibs. 

Open interest at close Mon., Feb. 
9: Mar. 36, May 31, July 48, and 
Sept. 14 lots. 

WEDNESDAY, FEB. 11, 1959 
Mar. coe coe cso O.64b- 66a 
May ° - §8.75b- .80a 
July eee eee 8. 85b- 90a 
eye mere 

Sales: none. 

Open interest at close Tues., 


Feb. 10: Mar. 34, May 31, July 46, 
and Sept. 14 lots. 


THURSDAY, FEB. 12, 1959 


Mar, 8.64 8.64 8.62 8.60b- .64a 
May 8.87 8.77 8.77 8.75b- .79a 
July 8.85b- .89a 
Sept. 8.95b-9.00a 


Sales: 360,000 Ibs. 

Open interest at close Wed., Feb. 
11: Mar. 34, May 31, July 46, and 
Sept. 14 lots. 





MARGINS ONLY SHADE BETTER THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Packers fared only slightly better from sales of 
after deducting costs than they did last week. Light 
returned plus margins, w 


PORK AND LARD... Chicago and outside _ 


= 


while the other two classes A 
porkers were still negative on the basis of cut-out margins, 


—180-220 lbs.—  —220-240 Ibs.— —240-270 Ibs. — 
Value Value Value 
per percwt. per perewt. per per cwt 
ewt. fin, wt. fin. ewt. fin, 
alive yield alive yield alive yield 
ee PCr eres Tre $11.95 $17.04 $11.32 $15.80 $10.88 $15.19 
Fat cuts, lard ........ 4.53 6.47 4.54 6.39 4.05 5.57 
Ribs, trimms., etc. .... 1.98 2.83 1.83 2.55 1,75 2.44 
Cont. of ‘Rene 28. . ica $16.56 $16.29 $15.82 
Condemnation loss -08 .08 08 
Handling, overhead 1.65 1.50 1.33 
TODAS: CORP. is 650% 18.29 26.12 17.87 24.99 17.23 =. 28.8 
TOTAL VALUE ...... 18.46 26.34 17.69 24.74 16.68 23.13 
Cutting Margin ....+$ .17 +$ .22 —$ .18 —$ .25 —- 60 —$ .80 
Margin last week ...+ .16 + .21 — .22 — .33 69 — 4 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
10 


Feb. 
FRESH PORK (Carcass): (Packer style) 
80-120 Ibs., U.S. No, 1. None quoted 
120-180 Ibs., U.S. No. 1-3.$28.50@30.00 


LOINS, No. 1: 








Beek IM. nce ches ewes 40.00@45.00 
REED, (Os, 2 ve nnn ue bee 40.00@ 45.00 
REO: Ty: sccpeevccsees 40.00@ 45.00 
PICNICS: (Smoked) 

PO Es ce cen cw views 32.00@39.00 
HAMS: 

S946) Ihe. cose 47.00@55.00 

ROO WOES coca eae -- 45.00@52.00 
BACON “Dry’’ Cure, No. 1: 

6- 8 lbs. 36.00@43.00 

8-16 Ibs. . .. 36.00@43.00 

10-12 lbs. . . 86.00@42.00 
LARD, Refined: 

Deh. “GRPGONS: oo ccc n cies 14.50@16.00 
50-lb. cartons & cans.. 13.00@14.50 
ery ee, Leite 12.25@14.00 


San Francisco 
F 


No. Portland 


eb. Feb. 10 
(Shipper style) (Shipper style) 


None quoted None quoted 
None quoted $28.00@29.50 
$44.00@48.00 43.00@46.0 
45.00@48.00 44.00@47.0 
44.00@48.00 44.00@47.00 
(Smoked) (Smoked) 

32.00@35.00 31.00@36.0 
54.09@58.00 49.00 @53.00 
52.00@54.00 48.00@52.00 
50.00@52.00 45.00@50.00 
46.00@50.00 43.00@ 46.00 
45.00@48.00 42.00 @ 45.0 
18.00@19.00 16.00@20.0 
16.00@18.00 None quoted 
14.00@15.00 12.00@17.0 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


Feb, 10, 1959 


(lel. Ib.) 

Hams, skinned, 10/12 .. 45% 
Hams, skinned, 12/14 .. 44 
Hams, skinned, 14/16 .. 41% 
Picnics, 4/6 lbs. ...... 26% 
Pienics, 6/8 Ibs. ...... 26% 
Pork loins, boneless .. 63 
Shoulders, 16/dn, loose.. 29 

(Job lots, Ib.) 
Pork Wvers ...cocssicess 14% @15 
Tenderloins, fresh, 10’s..83 @85 
Neck bones, RS cho 8%@ 
NG. STN bag di'o- ox 3 9 08 
Feet; B.0s, WONG: 6 ens ees 7% 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers) 


Pork trimmings: (Job lots) 
40% lean, barrels .... 14% 
50% lean, barrels .... 16% 
80% lean, barrels, .. 36 36% 
95% lean, barrels .... 41 

Pork head meat ........ 28 

Pork cheek meat, 

MRTEOES bce cae csece 34 


CHGO. WHOLESALE 
SMOKED MEATS 


Feb. 10, 1959 


Hams, skinned, 14/16 lbs., ae ) 
NOMINEE siege eens Khe teacsedese 
Hams, skinned, 14/16 Ibs. 
ready-to-eat, wrapped ......... 48 
Hams, skinned, 16/18 Ibs., 
WOME Caso cere acge cess bee 04s 45 
Hams, skinned, cinch perc 
ready- -to-eat, wrapped ........ 46 
—, fancy ine brisket 


, 8/10 lbs., wrapped 
parae, fancy sq. eut seed- 
less, 10/12 lbs., wrapped ...... 
Bacon, No. 1 sliced 1-lb. heat 
seal, self-service pkg. ........ 51 


PHILA., N. Y. FRESH PORK 

LOCALLY DRESSED 
Feb. 10, 1959 

PHILADELPHIA: 


Reg., 
Reg., loins, 12/16 
Boston Butts, 4/8 
Spareribs, 3/down . 
Spareribs, 3/5 


Ski 


loins, 8/12 


nned hams, 10/12 ..45 
Skinned hams, 12/14 . 


Picnics, 8.8. 4/6 


Picnics, §.S. 6/8 .... 








Bellies, 10/12 ........ 27% 
NEW YORK (box lots, Ib.) 
Loins, 8/12 lbs. ........ 40 
Loins, 12/16 lbs. ...... 39 
Hams, sknd., 12/16 48 
Boston butts, 4/8 . 33 


Reg. 


Spareribs, 3/down y we 


picnics, 





28 
.87 @H 


PACKERS' WHOLESALE 
LARD PRICES 
Refined lard, drums, f.o.b. 








CHICREO ..sscclncscsese stun $12.12 
Refined 7; 50-lb. fiber 

cubes, f.o.b. Chicago ....- 12.82 
Kettle rendered, 50-lb. tins, 3 
f.o.b. Chicago ........+0+° 13,12 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ....- 13.12 
Tard Makes ......<....00sasn 13.81 
“Ses “agate f.o.b. 

OBICERG 6. viics Cccconenen 13,62 
temieen shortening, 

N. & 8. (del.) .....5..0008 18.25 
Hydro, shortening, N. & 8.. . 18.% 


WEEK'S LARD PRICES 


Feb. 
Feb, 
Feb. 
Feb 

Feb. 


P.S.:or Dry Ref. in 

D. R. rend. 50-Ib 
cash loose tins 
tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
6. 9.25a 8.62% 11.250 
9. 9.33%4b 8.621% 11.250 
10 9.30n 8.50 11,000 
11 9.40a 8.62% 11,000 
12 9.37% 8.50 11,000 
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RICES 
‘0. Portland 
Feb. 10 
ipper style) 


None quoted 
28.00@ 29.50 


13.00@ 46.00 
14.00@47.0 
14.00@ 47.00 
(Smoked) 

31.00@36.00 


19.00 @53.00 
18.00@52.0 


45).00@50.00 
16.00@20,00 


None auoted 


12.00@17.0 





SH PORK 
3SED 
9 

(lel. Ib.) 
41 @4 
733 @B 
132 @84 
45% 


. 
$ 
3 








BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Feb. 11, 1959 
BLOOD 
Unground per unit of 
TY SEE Rr peer re $7.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Sy ere ee ea ee eee 8.75n 
Sea REE (5, Tey Sat remem 8.50n 
See eee eer 8.25n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged. 102.50@115.00 
50% meat, bone scraps, bulk .. 100.00@105.00 
60% digester tankage, bagged ... 107.50@120.00 


60% digester tankage, bulk ..... 105.00@112.50 
80% blood meal, bagged ........ 130.00@147.50 
Steam bone meal, 50-Ib. bags 

(specially prepared) .......... 97.50 
60% steam bone meal, bagged .. 90.00 


FERTILIZER MATERIALS 
Feather tankage, ground 


per unit of ammonia ............ *6.25 
Hoof meal, per unit ammonia ...... *6.75@7.00 
DRY RENDERED TANKAGE 
A EE ES 185n 
Medium test, per unit prot. .............. 180n 
Tee Cent, PET UNIT POL... 2. .cccaceccse 1.75n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ...... 22.50 
Cattle jaws, feet (non-gel.), ton .. 6.50 10.50 
COR eo vccccudebsscessee 9.50@14.50 
Pigskins (gelatine), cwt. ......... 6.00@ 6.25 
Pigskins (rendering), piece ...... 15@25 
ANIMAL HAIR 

Winter coil, dried, 

C.A.F. midwest, ton ............ 55.00 
Winter coil, dried, midwest, ton .. 50.00 
Cattle switches, cents, piece ...... 2%@3% 
Winter processed (Nov.-Mar.) 

EE sn ac cigiine ocd webs 03 14@15% 
Summer processed (April-Oct.) 

METUNNE 1c sis 4.5.3 usha's wie b's dietaiee ae none qtd,. 


*Delivered midwest. n—nominal. a—asked. 





again offered at 7%c,. f.o.b. River 


TALLOWS and GREASES points, Yellow grease was bid at 6c, 








Wednesday, February 11, 1959 c.a.f. Chicago, with offerings at 64%@ 





6'%c, depending on material. Bleach- 
Consumers of inedible tallow and able fancy tallow met inquiry at 6%c, 
grease reduced their buying ideas,  ¢.a-f. Chicago, and at 74@T7%c, de- 
and more product was put up for _ livered New York. Sellers asked frac- 
trade at the last levels. Late last tionally higher prices. 
week, choice white grease, all hog, Several more tanks of bleachable 
was bid at 7%@7c, c.a.f. New York, fancy tallow traded at midweek at 
but it was held at 75%c. Bleachable  6%c, c.a.f. Chicago. Edible tallow sold 
fancy tallow was bid at 74@7%c, at 7%c, f.o.b. River. Additional tanks 
same delivery point, product consid- of the same material were available 
ered. Offerings were fractionally high- at 7%c, c.a.f. Chicago. The inedible 
er. Special tallow met buying interest tallow and grease market in the Mid- 
at 6%c, bleachable fancy tallow at | west was quiet and firm at last price 
6%4c, yellow grease and No. 1 tallow _levels. Sellers asked fractionally higher 
at 6c, all c.a.f. Chicago. prices. Choice white grease, all hog, 
The market on inedible tallow and __ was offered at 742c, c.a.f. New York, 
grease at the start of the new week — with buying interest at 7%c, or deci- 
showed very little change. Buyers and _ mally higher. 
sellers remained only fractionally TALLOWS: Wednesday's quota- 
apart pricewise. Some bleachable _ tions: edible tallow, 7%c, f.o.b. River, 
fancy tallow traded at 6%c, caf. and 7%c, Chicago basis; original fancy 
Chicago, Choice white grease, all hog, tallow, 7c; bleachable fancy tallow, 
was bid at 7.45, c.a.f. New York, and 6%c; prime tallow, 6'4c; special tal- 
was available at 75sc. A few tanks of low, 64%c; No. 1 tallow, 6c, and No. 
edible tallow traded at 75c, c.a.f. 2 tallow, 5%@5%4c. 
Chicago, and more of the same was GREASES: Wednesday’s. quota- 
reported available. Edible tallow was __ tions: choice white grease, not all hog, 
~~ 









BUYING and Processing |Heemetermhies 
Animal By-Products 






-.. for fast, convenient 





DARLING & COMPANY 


Representative 


@ YArds 7-3000 


., for 4 Years or call collect to. . . 





and help keep your premises clean. There’s a 


DARLING & COMPANY’s convenient daily 
pick-up service can save you money, space, 


4201 S. Ashland Ave. 
CHICAGO 


@ Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


@ WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


@ ONtario 1-9000 


DARLING truck as near as your telephone. e P.O. Box 2218, Brooklyn Station 


Bring your problems to us 





SERVICE 


without cost to you. 


CLEVELAND 


@ VAlley 1-2726 
Lockland Station 





CINCINNATI 
Let the accumulated 
‘ Waucoma 500 
experience of P.O. Box 500 
DARLING & COMPANY’S ALPHA, IOWA 
trained, technical service a 
staff help you... CHATHAM, ONTARIO, CANADA 
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60; B-white Breasé, 6Yc; yellow 
grease, 6c, and house grease, 5%c. 
‘Choice white grease, all hog, was 
quoted at 7i2c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Feb. 11, 1959 

Dried blood was quoted today at 

$6.75 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7.25@$7.50 per unit of ammonia 

and dry rendered tankage was priced 
at $1.70 per protein unit. 


‘N.¥. COTTONSEED OIL FUTURES 


FRIDAY, FEB. 6, 1959 








Trey. 
f Open High Low Close close 
Mar. . 12.93 13.07 2.{ 13.04 
May - 12.75 12.88 12.87 
July eee’ Lee 12.70 12.66b 12. 
Sept. - 12,18b 12.35 12.34b 12.18b 
Oct. - 12,12b es 12.24b 12.15b 
Dec. -+- 12.10b 12.17b 12.10b 
Sales: 98 lots. 
MONDAY, FEB. 9, 1959 
Mar. -+-'12.97b 13.02 12.98 13.02b 13.04 
May - 12.75b 12.88 12.82 12.88 12.87 
July et KY 12.70 12.64 12.68b 12.66b 
Sept .- 12.30b 12.35 12.35 12.34b 12.34b 
Oct -« 12.17b re ways 12.25b 12.24b 
Dec. .... 12.05b 12.19 12.19 12.10b 12.17b 
Sales: 48 lots. 
TUESDAY, FEB. 10, 1959 
Mar. *13.00b. 13.05 13.02 13.04 13.02b 
May - 12.85b. .12.88 12.85 12.87b 12.88 
July .... 12.65b 12.71 12.70 12.70b 12.68b 
Sept. ... 12.81b 12.40 12.40 12.39b 12.34b 
Oct. .... 12.21b 12.30:.12.30 12.80 12.25b 
ee eee s+» 12,19 12.10b 
Sales: 52. lots. 
WEDNESDAY, FEB. 11, 1959 
Mar. .... 18.02 18.05 12.97 12.95b 13.04 
May -- 12.87b 12.92 12.81 12.80b 12.87b 
July -- 12.70b 12.76 12.65 12.65 12.70b 
ae. .- 12.48b 12.42 12.40 12.30b 12.39b 
Oct.. - 12.30b 12.31 12.30 12.24b 12.30 
Dec. «++ 12,10b eve eo 12.05b 12.19b 
Sales: 116 lots. 
VEGETABLE OILS 
Wednesday, Feb. 11, 1959 
Crude cottonseed oil, f.o.b. 
DE cacne tastes Mebcvesetet oes 10% n 
BORGES, ocdwenwecssccccchasance lin 
RR rer Pere oa 105% @10%u 
Corn oil in tanks, f.o.b. mills .... 11%&n 
Soybean oil, f.o.b. Decatur ....... 9% 
Coconut oil, f.o.b. Pacific Coast .... 19 
Peanut oil,' f.o.b. mills ........ ° 12a 
Sottonseed foots: 

Midwest and West Coast ........ 14%@ 1% 
ME, dina Sys Sith Ah a paste 0 s.ORR GSS o 1¥%¥@ 1% 
OLEOMARGARINE 
Wednesday, Feb. 11, 1959 
White dom, vegetable (30-lb. cartons) ... 26 
Yellow quarters (30-Ib. cartons) ........ 27 
Milk churned pastry (750 lbs., 30's) ..... 22% 
Water churned pastry (750 lbs., 30’s) ..... 21% 
Bakers steel drums, ton lots ............ 17% 
OLEO OILS 
Wednesday, Feb. 11, 1959 
Prime oleo stearine (slack barrels) ...... 10% 
Sn. OOOO GER TOPMMNED: os onc vedcccecccce 16% 
Prime oleo oil (drums) .................. 16 
n—nominal. a—asked. b—bid. pd—paid. 


ED. OIL SHIPMENTS 


Shipments of shortening and edible 
oils, as reported to the Institute of 
Shortening and Edible Oils, totaled 
357,480,000 Ibs. in December. Of this 
volume 156,959,000 Ibs., or 43.9 per 
cent, were shortening and other hy- 
drogenated oils and 92,119,000 Ibs., 
or 25.7 per cent, were salad and cook- 
ing oils. Shipments of oleo oils and/ 
or fats totaled 108,382,000 Ibs. 


40 





HIDES AND SKINS 





Packer hides fairly active, generally 
steady—Small packer and _ country 
hides slow, about steady—Calfskins 
and kipskins largely nominal in ab- 
sence of volume sales—Light trading 
in sheepskins at steady prices. 


CHICAGO 


PACKER HIDES: The week 
opened on a quiet note, with steady 
bids placed on heavy native steers, 
branded steers, branded cows and 
light native cows. Offerings were slow 
to come out, but it was believed that 
sellers would probably try for some 
advances. 

Late Tuesday, about 5,000 heavy 
native steers sold %c higher at 13c 
for Rivers; some Hurons were in- 
cluded at 12%c, Other trading in- 
volved about heavy native cows at 
15%@16c, branded steers and light 
native cows, Chicago-Milwaukee’s at 
20%c, and St. Pauls at 20c, all steady. 
About 1,300 Fremont branded steers, 
lighter average, sold at 12c and 1Ic, 
and 1,100 lighter average heavy na- 
tive steers sold at 13¥%c, Austin. About 
1,200 heavy native cows sold at 15%c 
and 1,300 light native cows. at 20c. 

At midweek, a large packer sold 
10,000 light native cows involving 
St. Pauls at 20c; Omaha light aver- 
age, 22%c; Milwaukee’s, 20%c; Des 
Moines’, 22%c; St. Joe’s, 23%c; and 
Kansas City’s 25%c. Another large 
packer sold 1,800 heavy native steers 
at Albert Lea for 13c. 

SMALL PACKER AND COUN- 
TRY HIDES: Not much activity was 
noted in this group, with supplies lim- 
ited and buyers resisting the higher 
asking prices. Midwestern 50/52’s 
were steady at 17@17%4c, nominal, 
as were the 60/62’s at 14@14%c. 
The 50/52-lb. country hides held 
steady at 14@14%c on a nominal 
basis, and the 48/50-lb. renderers 
were slow at 13@13%c nominal. No. 
3 50/52’s were pegged at 9%c nomi- 
nal. Due to tight supplies horse hides 
were strong. The better Northern 
trimmed whole hides were quoted 
nominally at 8.25@8.50, and un- 
trimmed at 8.75@9.25. 

CALFSKINS AND KIPSKINS: No 
trading was reported in either calf 
or kip. Last good movement of North- 
ern light calf was at 70c, or heavies 
at 65c, with Rivers 2%c less. Sup- 
plies have been scarce since last siza- 
ble trading, Last sales of River kips 
were at 5l'4c, with overweights at 
40c. Small packer allweight calf was 
quoted at 46c nominal, as were all- 
weight kips at 36c. Country allweight 
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calf was pegged nominally at 35¢, 
with allweight kips at 25c. Last sales 


of big 


packer slunks were at 2.50, 


SHEEPSKINS: Scattered trading 
was reported in shearlings mainly at 
steady prices. No. 1’s were quoted at 
1.15@1.35, and plain kinds down to 
1.00. No. 2’s were quoted at .50@.60, 
and 3’s at .30. Fall clips ranged from 
1.95@2.25 while lamb pelts were 


listed at 


2.50@2.70 nominal. Pickled 


lambskins last sold at 11.00, and 
sheep at 12.50. Dry pelts were nomi- 


nal at 


.16@.17. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Feb. 11, 1959 1958 
Lgt. native steers ....20%,@21n 16 @16%n 
Hvy. nat. steers ...... 13 @13% 9 @ Mn 
Ex. Igt. nat. steers ...2214@23n 19n 
Butt-brand. steers _ 11 Tn 
Colorado steers ....... 10% Tn 
Hvy. Texas steers ... lin Tin 
Light Texas steers ... 16n 12n 
Ex. lgt. Texas steers. : 20n 16n 
Heavy native cows 154% @16 11 @11%n 
Light nat. cows ..... *20 @25% 14%@1in 
Branded cows ........ 141%4@1514 91%4@10%n 
Native bulls ......... 10% @11n 7 @ Tn 
Branded bulls ........ 914%4@10n 6 @ BY 
Calfskins: 
Northerns, 10/15 Ibs. 65n 41%gn 
ae ae oe 70n 3T¥gn 
Kips, Northern native, 
i, ee ae 51i4n 35n 


SMALL PACKER HIDES 


STEERS AND COWS: 











60 Ibs. and over ...14 @14%n 9a 
WO TS Fissccencks 17 @17%n 12n 
SMALL PACKER SKINS 
Calfskins, all wts. 46n 29n 
Kipskins, all wts. 36n 25n 
SHEEPSKINS 

Packer shearlings: 
} aa Wire as «nd dic 1.15@1.35 1.65@3.00 
No. 2 i. .-. 50@ 60 1.25@1.% 
Dry Pelts . 16@ 17n 21@ 220 
Horsehides, untrim. ..8.75@9.25n 7.75@8,25n 
Horsehides, trim, ... : 25@8.50n 7.25@7.Tm 
*Includes cooler hides. 
N.Y. HIDE FUTURES 
FRIDAY, FEB. 6, 1959 
Open High Low Close 
Apr. ... 17.25 17.50 17.25 17.50 
July - 16.50b 16.75 16.70 16.70b- .80a 
Oct. ...16.00b 16.50 16.50 16.35b- 55a 
Jan. - 16.40 xaae etn 16.00n 
Apr. anh Poke fans 16.00n 
Sales: seven lots. 
MONDAY, FEB. 9, 1959 
Apr. 7.26b Serr — 17.40b- .55a 
July 16.60b 16.70 16.70 16.45b- .60a 
Oct. 6.20b shot eeed 16.05b- .35a 
Jan. 16.00b 15.75n 
Apr. 15.75b 15.75n 
Sales: one lot. 
TUESDAY, FEB. 10, 1959 
Apr. ... 17.25b inne weua 17.30b-  .60a 
July . 16.35b 16.40 16.40  16.37b- 0k 
Oct. Ae | . 16.10 16.10 16.00b- _.408 
Jan, . 15.65t é pee 15.70b-16.308 
Apr. Aan cars 15.70n 
Sales: three lots. 
WEDNESDAY, FEB. 11, 1959 
Apr. ...17.40b = 17.55 17.55 17.47b- Sa 
July - 16.45b 16.65 16.60 16.50b- 74a 
Oct. - 16.10b ar hidtete 16.10b- 50s 
Jan. - 16.40a 15.80n 
RE ee ES pees 15.80n 
Sales: five lots. 


THURSDAY, FEB. 12, 1959 


No trading reported in 
hide futures in observance 
of Lincoln’s birthday anniversary. 
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LIVESTOCK MARKETS...Weekly Review 





Says: Steady Stocks of Lean, 
light Lamb Could Help Sales 


Leaner, lighter lambs available on 
a more uniform year-around. basis 
could do much to increase consumer 
acceptance of lamb, John A. Logan, 
president of the National Association 
of Food Chains, suggested to sheep- 
men attending the 94th annual con- 
vention of the National Wool Growers 
Association in Portland, Ore. Logan 
based his statement on a survey of 
meat merchandisers in food chain 
companies throughout the country. 

Logan presented a broad range of 
information on current trends in lamb 
merchandising. He pointed to the 
wide variations in lamb sales reported 
by food chains operating in different 
markets—from a low of .4 per cent of 
meat sales in St. Louis and .6 per cent 
in Kansas City to a high of 8 per cent 
in Boston and 10 per cent in San Fran- 
cisco. He recommended that lamb 
promotion programs be concentrated 
in markets known as “good markets.” 
This means, he emphasized, that mer- 
chandisers can do a better job in high 
consumption areas than would be pos- 
sible if the relatively small total supply 
were spread evenly across the nation. 

The NAFC president reminded pro- 
ducers that there is intense com- 
petition between meat items for the 
consumer dollar. Producers have an 
obligation to reduce the cost of pro- 
duction and retailers to reduce the 
cost of selling if lamb is to be kept 
competitive at wholesale and retail 
market price levels with other meats. 

Citing ways in which food chains 
are fulfilling their obligation to lamb 
producers, he stressed the presentation 
of the product to consumers in sani- 
tary packages in the kind and form of 
cuts consumers want. Advertising and 


increasing meat department efficiency 
were other areas in which Logan re- 
ported retailers living up to their 
responsibilities. 

Perhaps the most significant phase 
of current food chain-lamb producer 
cooperation is a research program be- 
ing carried on under NAFC’s Farmer- 
Retailer Marketing Program, Logan 
said. Starting in June 1958, 22 food 
chain companies operating in 12 dif- 
ferent markets throughout the United 
States have been reporting data on 
changes in lamb tonnage and total 
weekly meat sales in individual stores 
for a period of one year. 


HOG-CORN RATIOS 

The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Feb. 7, 1959 was 13.9, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 13.8 ratio for the preceding 
week and 17.1 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.151, 
$1.168 and $1.136 per bu. during the 
three periods, respectively. 


Early Lambs Doing Well 

The early lamb crop in the far 
western states appears to be coming 
along in good shape, according to 
various reports. Variations in weather 
conditions from dry and warm to 
cool and damp have tended to favor 
growth, although some supplemental 
feeding has been necessary in some 
sections. Evidence of “screw” worms 
has presented some difficulties. 


INTERIOR IOWA, SO. MINN. 


Receipts of hogs and sheep at in- 
terior markets 1958-57 compared: 


Hogs Sheep 
WORE TIO Seka: ccccsee'ae 16,291,700 1,261,800 
SOAP OE cance va rsineceade 16,049,000 


1,347,000 


December Hog, Sheep Costs 
To Packers Down From 1957 


Packers operating under federal in- 
spection in December found prices on 
hogs and sheep lower than -in the 
same month of 1957. 

Average cost of cattle in December 
at $23.83 was 17 per cent higher than 
in 1957; calves at $25.24 cost 29 per 
cent more than in 1957; hogs at 
$17.61 had 97 per cent of the 1957 
value and sheep and lambs averag- 
ing $18.49 cost 12 per cent less than 
in December 1957. 

The 1,437,000 cattle; 474,000: 
calves, 5,814,000 hogs and. 1,061,000 
sheep and lambs slaughtered in De- 
cember had dressed yields of: 


Dec. 1958 Dee. 1957 
1,000 1,000 * 
Ibs. Ibs. 

Ce Seep 868 ,373 825,727 
WOME vu tcancncesanaseevana 51,338 58,949 
Pork (carcass, Wt.) ...... 1,076,211 1,000,790 
Lamb and mutton ........ 51,927 46,843 
yt rere rere 2,047,849 1,932,309 
Pork, excl. lard .......... 800,301 742,467 
Lard production .......... 201,269 189,287 
Rendered pork fat ........ 8,543 8,604 


Average live weights in December 
1958-57 were as follows: 


Dec. 1958 Dee. 1957 
Ibs. Ibs. 

AM CREED: 0 oc iiss DING 1,068.0 * 1,019.0 
BIO ons e ctiency vend bees 1,106.1 1,052.1 
Haiferat  .nccciccsccqgecges 944.9 894.2 
CN Gs cess duaemcoue ens 1,064.9 1,019.2 
GRIGG. inecciscvancccadeses 190.5 188.3 
I a rrr 242.5 237.8 
Sheep and lambs ........- 100.5 98.6 


Dressed yields per 100 lbs. live 
weight for Dec. 1959-57 were: 


Dee. 1958 Dee. 1957 

Per cent Per cent 
COCR: eisccc cs siGwcsqnae 56.8 55.2 
OO Se ere eee 57.2 55.3 
TRON icc vedaaceheass bese 76.5 76.3 
Sheep and lambs ........ 48.9 48.8 
Lard, per cwt., lbs. ...... 14.3 14.4 
Lard, per hog, lbs. ....... 34.7 34.3 


Average dressed weights of live- 
stock compared as follows (lbs.): 


Dec. 1958 Dec. 1957 
COGS iSite scncccceses 606.6 562.6 
Calves cuiccccccccesceece 109.0 104.1 
DRONE vin vc tv cvcscacvenss 185.4 181.5 
Sheep and lambs ...... 49.1 48.1 


1Included in cattle. 
“Subtract 7.0 to get packer style average. 














Geo. Hess 
R. ©. (Pete) Line 


Indianapolis Stock Yards ¢ 
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Hog Order Buyers Exclusively 


W. E. (Walley) Farron 
Earl Martin 


HESS-LINE CO. 


Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 
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35 Years Experience on Chicago Market 
HOG ORDERS A SPECIALTY 


B. J. "BARNEY" FLANAGAN 


CHICAGO STOCK YARDS 
214 Exchange Bldg. 
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The most compiete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 


Ask for booklet “The 
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PACKERS’ 


PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, February 7, 1959, 


reperted 


as 
PROVISI 


to the NATIONAL 


ONER: 
CHICAGO 
Armour, 12,802 hogs; shippers, 
16,603 hogs; and others, 19,359 


hogs. Totals: 


18,509 cattle, 


155 


calves, 42,764 hogs and 3,149 sheep. 

















KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 2,177 218 3.031 és 
Swift .. 1,976 820 4,783 3,489 
Wilson . 794 coe 48,102 eam 
Butchers 3,997 son 60 abs 
thers . 1,796 85 4,419 8385, 
Totals 10,740 623 16,025 3,874 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 4,665 9,431 2,532 
Cudahy 2,713 7,498 2,581 
ee 3.268 7,801 3,524 
Wilson .... 2,727 6,456 323 
Cornhusker. 979 via se 
Gr. Omaha. 758 
Kingan .. 944 
Neb. Beef.. 535 
Omaha D.B. 426 
Omaha 537 
O’ Neill 1,507 
R,.&C 710 
ee 11 
Rothschild. 1,023 aes 
nion 121 asi 
Others 483 11,280 
Totals ..23,007 42,466 8,960 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,681 +++ 13,635 eee 
Hunter . as ee. 5,299 eas 
Krey ... 7,137 ae 
Heil 1,757 cea 
Totals 1,681 . 27,828 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,621 92 12,178 7,365 
Armour.. 2,785 46 6,299 2,175 
Seitz ... 953% re bes 
Others . 4,296 2,468 
Totals* 10,655 138 20,945 9,540 
*Do not include 175 cattle, 23 


calves, 6,86) hogs and 1,715 sheep 
direct to packers, 


Armour. 
Swift 


Butchers 
Others . 


Totals 


Cudahy . 


Totals 


Armour. 
Wilson 
Others 


Totals* 3.625 





SIOUX CITY 
Cattle Calves Hogs 
- 3,175 - 12,852 
2,502 7,349 
4,906 
ae 8,497 
- 1,109 oe esa 
319 vee eee 
8,225 - 14,764 
20,243 - 43,462 
WICHITA 
Cattle Calves Hogs 
1,197 2,936 
116 ADE 
1‘8 312 
1,602 oon 
897 37 
3,960 3,285 
OKLAHOMA CITY 
Cattle Calves Hogs 
- 898 8 200 
+ 1,124 21 584 
- 1,658 1,348 








24 2.239 


Sheep 
4,578 
2,011 


1,812 
8,401 





Sheep 


124 
1,955 
736 





2,815 
Sheep 
RO 
823 
414 

1 


317 
*Do not include 1,137 cattle and 
6,495 hogs direct to packers, 


LOS ANGELES 


Oattle Calves Hogs 

Cudahy ..... 
Atlas .. 593 we 
Ideal 481 oo 
Gr. West. 355 — 
Goldring. 339 ine 
Globe .. 309 oe 
United . 272 178 
Modern . 242 34 
Clough’ty ... Heh 508 
Coast .. 107 oe 7 
Klubnikin 133 15 baw 
Others . 1,47: 46 56 
Totals 4,304 61 1,297 


42 





Sheep 


DENVER 
Cattle Calves Hogs Sheep 








Armour.. 131 wes ace) Oe 
Swift .. 1,016 18 3,397 9,880 
Cudahy . 701 10 4,066 Pai 
Wilson . 525 bing con) See 
Others . 6,850 8 1,362 305 
Totals 9,223 36 8,735 20,899 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 4,380 1,904 16,211 3,581 
Bartusch 1 ae See oat 
Rifkin 696 
Superior. 1,442 sid wie bine 
Swift .. 3.482 2,291 28.378 4,276 
Others . 3,644 3,628 9,952 1,895 
Totals 14,635 7,823 54,541 9,752 


FORT WORTH 
Cattle Calves Hogs Sheep 








Armour.. 520 386 500 3,648 

Swift 478 875 1,329 4,162 

City ..:, 350 1 247 ‘a's 

Rosenthal 87 1 Rs 35 

Totals 1,235 763 2.076 7,845 
MILWAUKEE 

Cattle Calves Hogs Sheep 

Packers . 1,487 8,175 3,772 212 

Butchers. 2,702 1,108 227 18 

Totals. 4,189 4,283 3,999 230 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 

Feb. 7 week 1958 


Cattle ...126.006 130,436 138,011 
Hogs ....269,655 305,591 234.593 
Sheep ::.. 76,782 78,921 59,123 
CORN BELT DIRECT 
TRADING 


Des Moines, Feb. 11— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS AND GILTS: 


U.S. No, 1, 200-220.$15.75@16.75 
U.S. No, 1, 2°0-249, 15.2516.50 
U.S. No. 2, 200-220. 15.50@16.50 
U.S. No. 2, 220-.40. 15.10: '6 25 
U.S. No. 2, 240-270. 14.50@15.75 
U.S. No. 3, 200-220. 15.10@16.00 
U.S. No, 3, 220-240. 14.70@15.75 
U.S. No. 3, 240-270. 14.10@15.25 
U.S. No. 3, 270-300. 13.20@14.45 
SOWS: 
U.S. No. 1-3, 270-330 13.50@14.59 
U.S. No. 1-3, 330-400 13.00@14.00 
U.S. No, 1-3, 400-550 11.75@13.50 


Corn Belt hog receipts 
as reported by the USDA: 


This Last Last 

week week year 
est. actual actual 
Feb. 5 .... 60000 61.009 46.500 
Feb. 6 .... 60000 69.700 324 0°0 
Feb. 7 .... 40,500 52,000 27,500 
Feb. 9 .... 7: 009 &7.-00 FE 009 
Feb. 10 .... 44,000 71,000 60,000 
Feb. 11 .... 80,000 74,000 50,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Feb. 


11 were as follows: 

CATTLE: Cwt. 
Steers, ch. & pr. ..$26.50@29.25 
Steers, good ....... 25.00 @ 26.50 
Heifers, gd. & ch... 24.50@27.50 
Cows, util. & com’l. 18.50@20.50 
Cows, can. & cut... 15.50W18.00 
Bulls, util. & com’l. 21.50@23.25 

VEALERS: 

Good & choice ..... 
Calves, gd. & ch. 
BARROWS, GILTS: 
U.S. No. 1, 180/220. 17.25 only 
U.S. No. 3, 200/240. 16.25 only 
No. 8, 240/270. 16.00 only 
No. 8. 270/300. 15.25@15.50 
. No, 1-2, 180/240 16.50@17.00 
1.8. No. 2-3. 200/240 16.00@16.50 
U.S. No. 2-3, 240/270 15.50@16.25 

SOWS, U.S. No. 1-3: 


30.00@34.00 
-- 26.00@28.00 


Sada 
in tn tain in 


SED 2. ooh dnkas a ve 14.75 @15.25 

BOO LOO 6 o'tccb'0s. m0 13.00@15.00 
LAMBS: 

Good & choice ..... 18.50@19.00 


Good & ch. (shorn). 17.00@18.00 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 





ended Feb. 7, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 
Sh 

Cattle Calves Hogs Lanne 
Boston, New York City Area? .... 12,568 7,709 50,768 40,523 
Baltimore, Philadelphia ..... coves 7,662 675 20,504 8,357 
Ciney., Cleve., Detroit, Indpls. .... 17,348 4,573 133,247 14,289 
Chicago Area ,..... pédeenecec veese ata 318 53, 5,968 
St. Paul-Wis. Area? .............- 26,101 902 122,975 15,508 
Bb. Beets AMIR, crvcccccscessvcs 9,838 692 93,571 5,850 
Sioux City-So. Dak. Area* ........ 18,517 eae 95,599 18,862 
GRRE BIRR Se kcctbvccoctecesecwes 31,521 201 89,345 17,520 
DEE REE ob acces dé adeosensvesec's 10,643 1,0°3 34,910 854 
Iowa-So. Minnesota® ............ .. 28,544 8,750 321,557 31,910 
Lou'sville, Evansville, Nashville, 

Ae ivcchintechs 6,424 3,457 58,938 ae 
Georgia-Alabama Area’ ........... 5,248 1,770 24,475 bie 
St. Joseph, Wichita, Okla. City... 17,315 1,234 47,019 9,829 
Ft. Worth, Dallas, San Antonio... 7,712 4,090 22,487 12,667 
Denver, Ogden, Salt Lake City .... 16,304 354 14,262 34,296 
Los Angeles, San Fran. Areas®.... 20,567 2,292 28,097 32,746 
Portland, Seattle, Spokane ........ 5,959 271 15,712 39,900 

ORE RONEN ive aincicnscmes oe e+ + 264,050 66,311 1,236,241 254,499 
Totals same week 1958 ........ 271,909 84,071 1,029,066 205,057 
1Includes Brooklyn, Newark and Jersey City. "Includes St. Pant, 8, 
St, Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 


St. Louis National Stockyards, EB. St. Louis, 11l., and St. Louis, Mo, “In. 
cludes Sioux Fails, Huron, Mitchell, Madison, and Watertown, 8. Dak, 
5Includes Lincoln and Fremont, Nebr., and Glenweod,. Iowa. *Includes Al- 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas. 
ville and Tifton, Ga. *Includes Los Angeles, San Francisco, So, San 
Francisco, San Jose and Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended January 31 compared with 
the same week in 1958 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 





GooD VEAL 
STEERS CALVES HOGS* LAMBS 
All Good and ——- “f ‘a ous oe 
tockyards Weights Choice resse andy weights 
¥ , A 1959 ¥ 1958 1959 1958 1959 a Poe & 
Toronto ....$26.50 $20.90 $35.21 $31.00 $21.00 $2962 $23.00 ; 
Montreal .. 500 20.75 32.60 28.25 24.10 29.15 1985 10 
Winnipeg ... 25.05 20.00 33.08 28.62 21.83 26.16 18.13 2014 
Calgary .... 23.65 19.50 25.45 22.60 2063 24.38 17.65 20.65 
Edmonton .. 23.20 19.30 28.80 25.25 20.65 25.20 18.50 21.2% 
Lethbridge .. 23.50 19.75 25.50 21.25 2030 24.70 1800 20.00 
Pr. Albert .. 23.80 18.75 27.00 25.00 20.50 24.50 16.25 19,25 
Moose Jaw.. 23.40 18.50 00 20.00 20.70 24.50 Pee 
Saskatoon ... 23.60 18.50 32.00 24.50 2050 24.50 17.60 19.85 
Regina ..... 23.00 18.70 31.50 25.00 20.50 24.25 17.00 20.25 
Vancouver 22.80 19.50 26.75 24.40 esse Keio sees cose 


*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 

Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tit 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida; 
during the week ended February 7: 





Cattle Calves = 

50 18, 
Week ended Feb. 7 ...-++-eeeeees -. 1,600 95 bay 
Week previous (six days) ....-- ‘ Hoa bia ia 





Corresponding week last weak 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Feb. 
11 were as follows: 





LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Feb. 


11 were as follows: 








ATTLE: Cwt CATTLE: Cwt. 

ag a None qtd. Steers, gd. & ch. ..$27.00 cA 
Steers, choice ...... $25.25@29.50 Steers, std. & gd. .. 24.506 =e 
Steers, good ........ 23.75@26.75 Heifers, good ..... 24.506 by} 
Heifers, choice ....- 26.25 @ 28.00 Heifers, stand, .... 22.006 or 
Heifers, good ...... 23.00@26.25 Cows, util. & com’l. 19.0021. 
Cows, util. & com’l. 18.50@20.00 Cows, can. & cut.... 16.006 +4 
Cows, can. & cut... Ly eau “4 Bulls, util. & com’l. 22.00@23. 
Bulls, util. & com’. 21. VEALERS: 

Bulls, cutter ...... 20.00@22.00 po ony OS P 30.0 
BARROWS, GILTS: ood & choice oie 
U.S. No. 1, 200/240. 16.75 @ 17.00 Standard & gd. ... : 

U.S. No. 2, 200/240 ; 
U8. No. 2, 240/270. 16.25@16.50 BARROWS. GILTS: ay 
U.S. No. 1-8. 180/290 16. 
U.S. No. 3, 220/240. 16.25@16.50 5 25@16.75 
= U.S. No. 1-3, 200/220 16. 
U.S. No. 8, 240/270. 15.50@16.25 US, No 1.3 220/240 16.25@16.50 
U.S. No. Bone am 15.00@15.50 US. No. 2-3, 235/260 16.00@16.% 
OWS. U.S. No. 1-3: a 
8020/80 Bree ewea wat 14.75@15.00 SOWS. U.S. No, 1-3: Re 
BBO/400 2. cccccdves 14.25@14.75 350/400 Ibs. ...... er 3s @i4.t5 
SBBJGSO cc cccc vedic’ 13.00@14.50 400/600 Ibs. ...... . . 
aan Hetee 20.00@21.0 
* Choice . 18.75@19.00 Choice & prime .... 20. i 
pn agi he Seiwe 18.00 only Good & choice ..... 18.00@19.0 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended 
February 7, 1959, compared: 


CATTLE 
Week Cor. 
ended Prev. week 
Feb. 7 week 1958 
agot ... 18,508 21,122 22,902 
tii. 11,363 12.333 11,L62 
Qmaha*t ... 21,356 29,663 25,196 
N, 8. Yardst 1,631 1,757 6,652 
St, Joseph}. 10,254 10,312 11,829 
Sioux Cityt. 12,913 12,876 11,699 
Wichita*t .. 3,779 3,168 3,355 
N. York, Bost.. 

Jer. Cityt. 12,568 12,984 11,822 
Okla, City*t 4,532 4,.03 6, 5) 
Cincinnati§. 3,841 1,982 3,337 
Denver} .- 10,400 11,357 10,168 
St, Pault .. 10,991 11,787 12.648 
Milwaukeet. 4,179 4,771 5,195 


...126,676 188,820 142,804 

HOGS 
Ohicagot ... 32,161 
Kan, Cityt.. 16,025 
Omaha*t ... 54,292 
N. 8. Yardst 27,828 
St. Josepht. 25.337 20,810 
Sioux Cityt. 43,359 41,775 
Wichita*t .. 15,566 14,257 


N. Y., Best., 
Jer. Cityt. 50,768 52,196 53,934 
9.088 8. 08 


Okla. City*t 8 727 
Cincinnati§.. 15,387 13,903 11,637 
8,683 12,321 9,98 


Denver} 68 
St. Pault .. 44,589 46,718 42,374 
4.419 4,431 


Totals 


26,953 
13,199 
45,105 
29.618 
20,398 
23,345 
10,194 


o 
- 
© 
-) 
_ 


_ 


Milwaukeet. 4,817 


Totals ...347,539 346,842 299,894 
SHEEP 
Chicagot ... 3,149 
Kan. Cityt.. 3.874 
Omaha*t ... 10,283 
ok ed 
St. Josepht. 10,102 
Sioux Cityt. 4,981 
Wichita*t . sees 
N. York, Bost.. 
Jer. Cityt. 40,523 41,684 
Okla. City*t 1.317 745 1,643 
Cincinnati§. 391 168 7 
Denvert ... 27.746 30,284 
St. Pault .. 7.857 5,701 
Milwaukeet. 230 964 
Totals ...110,453 119,296 
*Cattle and calves. 
tFederally inspected 
including directs, 
tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Jan. 31: 


4,513 
4'921 
13/346 
11,810 
5,160 


slaughter, 











CATTLE 
Week Same 
ended week 
Jan. 31 1958 
Western Canada.. 14,656 18.156 
Eastern Canada .. 14,760 17,732 
PII ones bidkares 6. 6:5 29,416 35,888 
HOGS 
Western Canada.. 85,504 60,978 
Eastern Canada .. 78,891 57,484 
+ ae 164,395 118,462 
All hog carcasses 
graded ........ 75,415 129,133 
SHEEP 
Western Canada.. 3,487 5,050 
Eastern Canada .. 3,746 3,271 
| 7,233 8,321 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jetsey City and 4lst st., 
New York market for the 
week ended Feb. 7: 


Cattle Calves Hogs* Sheep 


Salable ... 82 22 ose 
Total (incl, 
directs) 1,540 308 16,845 523 
Saluble” 
ea. 1 18 
Total (incl, 
directs) ..2,535 241 18,607 9,273 


“Includes hogs at 31st Street. 


THE NATIONAL 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
Feb. 5 .. 1,435 46 11,930 2,339 
Feb. 6.. 475 14 6,018 307 
Dee °F «ssa ee 877 «ad 
Feb. 9 ..21,030 49 11,605 4,756 
Feb. 10. 5,500 100 10,000 2,600 
Feb. 11 .13,000 100 9,500 3,500 
*Week so 
: far ..39,530 249 31,105 10,856 


Wk. ago.38,937 209 31,921 11,412 


Yr. ago.40,690 373 25,565 5,953 
*Including 4,000 hogs and 400 
sheep direct to packers. 
SHIPMENTS 
Feb. 5 .. 3,059 --- 2,158 1,882 
Feb. 6 .. 1,287 55 2,142 717 
Feb. 7.. 210 nie 141 nat 
Feb. 9 .. 5,465 1,938 8,272 
Feb. 10. 4,000 -.. 2,500 1,500 
Feb. 11 . 7,000 «++ 2,000 1,500 
Week so 
far ..16,465 --. 6,488 6,272 
Wk. ago.17,815 81 6,167 6,395 
Yr. ago.18,297 86 3,902 3,245 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Feb. 11: 


Week Week 

ended ended 

Feb. 11 Feb. 4 

Packers’ purch. .. 30,683 32,448 
Shippers’ purch. .. 12,135 14,463 
Botale.-.vcvecaces 42,818 46,911 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Feb. 6, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 189,600 357,800 103,400 
Previous 
week 212,400 379,100 116,600 
Same wk. 
1958 193,500 293,200 75,100 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Feb. 6: 


Cattle Calves Hogs Sheep 


Los. Ang...4,790 100 1,430 260 
N. P’tland.2.025 260 1,975 1,175 
Stockton ..1,200 250 1,030 250 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Feb. 11 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $27.50@29.00 
Steers, good ....... 25.00@26.50 
Heifers, gd & ch None atd. 


Cows, util. & com’l. 18.50@21.25 
Cows, can, & cut... 14.00@19.00 
Bulls, util. & com’l. 22.50@25.25 
Bulls, cutter 19.00 @ 22.50 


VEALERS: 


Choice & prime . 39.00@39.50 
Good & choice ..... 31.00@38.50 
Stand. & good ..... 27.00@31.00 


BARROWS, GILTS: 
U.S. No. 2, 200/220. 
.S. No. 3, 200/220. 
No. 3, 220/240. 15.75 @16.00 
No. 3, 240.270. 15.25@15.75 
No. 3. 270/300 14.75@15.25 
. 180/200 15.50@16.65 
. 209/220 16.50@16.65 
. 220/240 16.25@16.65 
. 200/220 16.00@16.40 
-3. 220/240 15.75 @ 16.25 
. 240/270 15.00@15.50 
. 180/200 16.25@16.40 
. 209/220 16.00@16.40 
‘ , 220/270 15.50@16.40 


SOWS: U.S. No. 1-3: 
270/300 Ibs. ........ 14.25@15.00 
330/400 Ibs. ........ 13.75@14.50 
400/550 lbs. ........ 13.00@14.00 
LAMBS: 


Good & choice ..... 18.50@20.00 
Good, choice (shorn) 18.00@19.20 





16.65@16.75 
15.75@16.00 


aa 
nin 


Rnnnnnnnnnne 
Z 
° 


Z 
27933 
nee 
Q 
Wowrnmr 


Zz 
2 P23 
bt et pa DD DD 
Co do do 20 


dadadaadaaa 


PROVISIONER, FEBRUARY 14, 1959 





LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
Feb. 10 were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 





N.S. Yds. Chicago Kansas Cit: Omaha 
HOGS: a! . = 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 A .. None qtd. $16.75-17.00 None qtd. None qtd. 
200-220 B .. None qtd. 16.75-1700 None qtd. None qtd. 
220-240 C .. None qtd. 16.35-17.00 None qtd. None qtd. 
U.S. No. 2: 
180-200 D .. None qtd. 16.75-17.00 None qtd. None qtd. 
200-220 E .. None qtd. 16.75-17.00 None qtd. None qtd. 
220-240 F .. Noneqtd. 16.25-17.00 None qtd. None qtd. 
240-270 G .. Noneqtd. 16.00-16.40 None qtd. None qtd. 
U.S. No. 38: 
200-220 H .. Noneqtd. 16.25-16.50 None qtd. None qtd. 
220-240 J ..$15.50-16.25 15.90-16.25 None qtd. None qtd. 
240-270 K .. 15.25-16.00 15.50-16.00 None qtd. None qtd. 
270-300 L .. 14.75-15.50 15.00-15.65 $15.25-15.75 None qtd. 
U.S. No. 1-2: 
180-200 M .. 16.50-16.85 16.75-17.00 None qtd. $15.50-17.00 
200-250 N .. 16.50-16.85 16.75-17.00 None qtd. 16.50-17.15 
220-240 P .. 16.25-17.00 16.35-17.00 17.00 only 16.50-17.15 
U.S. No. 2-3: 
200-220 Q .. 16.00-16.75 16.35-16.85 16.25-16.50 16.25-16.75 
220-240 R_ .. 15.75-16.50 16.15-16.65 16.25-16.50 16.00-16.75 
240-270 S .. 15.25-16.25 15.75-16.25 15.50-16.25 15.50-16.50 
270-300 T .. 14.75-15.50 15.25-15.40 None qtd. 15.25-16.25 
U.S. No. 1-2-3: 
180-200 V_ .. 16.25-16.85 16.50-17.00 16.25-16.75 15.50-17.00 
200-220 Ws... 16.25-16.85 16.65-17.00 16.50-16.75 16.50-17.00 
220-240 Y .. 15.75-16.75 16.35-16.85 16.25-16.75 16.25-17.00 
240-270 Z .. 15.25-16.25 15.90-16.40 None qtd. 15.75-16.75 
SOWS: 
U.S. No. 1-2-3: 
180-270 HB . 15,00-15.25 None qtd. Noneqtd. None qtd. 
270-330 HD . 14.50-15.25 Noneqtd. 15.00 only 14.50-15.00 
330-400 HF . 13.75-15.25 14.25-15.00 14.00-14.75 13.75-14.50 
400-550 HG . 13.50-14.00 13.25-14.50 13.25-14.25 13.25-14.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. 30.50-31.75 None qtd.  29.50-30.50 
900-1100 lbs.. None qtd. 30.25-31.75 None qtd.  29.50-30.50 
1100-1300 Ibs.. None qtd. 30.00-32.50 None qtd. 29.25-30.50 
1300-1500 Ibs.. None qtd. 28.50-32.00 None qtd. 27.25-29.75 
Choice: 
700- 900 Ibs.. 27.50-29.50 27.50-30.25 None qtd. 27.50-29.25 
900-1100 Ibs.. 27.50-29.50 27.50-30.25 None qtd. 27.50-29.25 
1100-1300 1bs.. 27.00-29.00 26.50-30.25 None qtd. 27.00-29.25 
1300-1500 Ibs.. 26.50-28.00 26.00-30.00 None qtd.  26.00-28.50 
Good: 
700- 900 Ibs.. 25.25-27.50 26.00-27.50 25.00-27.50 24.50-27.00 
900-1100 Ibs.. 25.25-27.50 25.50-27.50 24.50-27.50 24.50-27.00 
1100-1300 Ibs.. 25.00-27.50 24.50-27.00 24.00-27.00 24.00-26.50 
Standard, 
all wts. .. 23.00-25.25 23.00-26.00 22.50-24.50 22.25-24.50 
Utility, 
all wts. .. 19.00-23.00 21.00-23.00 19.50-22.50 20.00-22.25 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. 28.50-29.50 
800-1000 Ibs.. None qtd. Noneqtd. Noneqtd.  28.50-29.50 
600. 800 Ibs.. 26.75-28.25 27.25-29.25 27.50-28.50 26.50-28.50 
800-1000 Ibs.. 26.25-28.00 26.75-29.25 27.00-28.50 26.00-28.50 
Good: 
500- 700 Ibs.. 25.00-26.75 25.00-27.50 25.00-27.00 25.00-26.50 
700- 900 Ibs.. 24.50-26.75 24.50-27.25 24.50-26.50 24.50-26.00 
Standard, 
all wts. .. 22.00-25.00 22.00-24.50 22.00-24.25 22.00-24.00 
Utility, 
all rete: .. 18.50-22.00 20.00-22.00 19.00-22.00 19.00-22.00 
cows: 
Commercial, 
all wts. .. 20.00-21.00 19.50-21.00 19.00-20.00 19.00-19.75 
tility, 
be "ak: .. 19.00-20.00 18.00-20.00 18.00-19.00 18.00-19.00 
Can. & cut., 
all wts. .. 14.00-19.00 16.00-19.00 14.00-18.25 15.50-18.00 
BULLS (Yris. Excl.), All Weights: 
Commercial . 22.50-24.00 24.50-25.50 22.50-23.00 21.50-23.00 
Utility +++ 21.00-23.00 22.00-24.50 22.00-22.50 20.50-22.00 
Cutter 18.00-21.50 20.50-22.00 20.00-21.50 19.00-21.00 
VEALERS, All Weights: 
Ch. & pr.... 35.00-41.00 None qtd. 35.00 only 31.00-32.00 
Stand. & gd. 27.00-36.00 27.00-34.00 25.00-31.00 22.00-27.00 
CALVES (500 Lbs. Down): 
Choice ..... 28.00-35.00 None gtd. 27.00-30.00 None qtd. 
Stand. & gd. 19.00-29.00 None qtd. 21.00-27.00 None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime ...... 20.00 only Noneqtd. Noneqtd. None qtd. 
Choice ...... 18.50-19.50 19.25-19.75 18.00-19.00 18.25-19.25 
ciegcele 17.25-18.75 18.25-19.25 17.00-18.00 17.25-18.25 
LAMBS (105 Lbs. Down) (Shorn): 
Choice ...... None qtd. Noneqtd. 18.00-18.25 18.00-18.75 
eee None qtd. 17.25-18.25 None qtd. 17.00-18.00 
EWES: 
Gd. & ch.... 6.50- 8.00 5.50- 8.00 6.00- 7.50 6.50- 8.00 
Cull & util.. 5.00- 7.00 6.00- 7.50 4.00- 6.00 5.00- 7.00 


St. Paul 


None qtd. 
$16.75-17.50 
16.75-17.50 


None qtd. 

16.50-17.50 
16.25-17.50 
16.00-17.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16.25-17.50 
16.50-17.50 
16.50-17.50 


15.75-16.25 
15.50-16.25 
15.00-16.00 
14.75-15.50 


15.50-16.50 
15.75-16.50 
15.50-16.50 
None qtd. 


None gtd. 

14.00-14.75 
13.50-14.00 
12.75-13.50 


None qtd. 

28.50-30.50 
29.00-30.50 
28.50-30.00 


27.50-28.50 
27.50-28.50 
27.50-29.00 
27.00-29.00 


25.50-27.50 
25.00-27.50 
24.50-27.50 
22.00-24.00 


27.50-28.50 
27.50-28.50 


26.00-27.50 
26.00-27.50 


& 


24.50-26.00 
24.50-26.00 


22.00-23.50 


21.00-22.50 


19.50-20.50 
18.00-19.50 
16.00-18.00 


21.50-23.00 


None qtd. 
18.50-19.25 
17.50-18.50 


18.50 only 
None qtd. 


7.00- 8.00 
5.00- 7.00 
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HAM LARD 
Not to bs confused with ordinary Preorned beef BACON < i 2 py SAUSAGE 
Inquiries Invited p artri d 9 e 
JOHN P. HARDING MARKET COMPANY 
728 W. Madison St. Chicago 6, Ill. © THE H. H. MEYER PACKING CO. + CINCINNATI 14, OHIO 











CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, each. Count address or box numbers as 
$5.00; additional words, 20c each. “Po. 8 words. Headlines, 75c extra. Listing ad- 
aition Wanted,” special rate; minimum vertisements, 75c per line. Displayed, 
20 words, $3.50; additional words, 20c $11.00 per inch. 








Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED Pt gi ag PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER 








POSITION WANTED POSITION WANTED 


HELP WANTED 
















Chicago 10, Ill. 





PLANT MANAGER-SUPERVISOR: Will re-lo- YOUNG MAN: With experience in sales 
cate. Complete knowledge of control, processing, | production of sausage, cost control, stock 

ying, formulas, packaging, color retention, pri- | tenance, promotional ideas and merchandising, 
vate labeling on New York style de-lux short | all profitably. Department manager for national : — s z . 3 
cut hams, bacon, sausage items. Salary open or | packer for five years. I know sausage and can | °° z Age’ esa py etl — you like Sa 
intent to buy. W-60, THE NATIONAL PROVI-| help you! Prefer midwest location. W-56, THE | 504 xy M1 7k e chmate 1s mild nd - 7 
SIONER, 527 Madison Ave., New York 22, N. ¥.| NATIONAL PROVISIONER, 15 W. Huron St., | Ment is quiet? Are you willing to spend a couple 


main- 


and SALES PROMOTION MANAGER 


DO YOU LIKE: To work with salesmen and pro 
mote a good meat line? Are you 35-45 and want 


of days a week away from home (75 to 12 
miles)? If so, write box W-62, THE NATIONAL 













MANAGER or SUPERINTENDENT: Large or 


small packer, Will locate anywhere. Capable ad- BEEF MAN: Would like to relocate. Can handle 


ministrator, wel-rounded experience in sales, man- | S'ading, sales organization, direct buyers. Clean 


PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 
















and wholesale sales. Desires connection 
progressive outfit. W-69, THE NATIONAL : 
BEEF and HOG BUYER: Desires connection on | VISIONER, 527 Madison Ave., New York 22, N. ¥. | 15 W. Huron St., Chicago 10, Ml. 


> i o i > record of 25 years’ experience. W-78, THE NA- 
Will discloee sucecest ed. erode De ek Ee | TIONAL PROVISIONER, 15 W. Huron St., Chi- BEEF SALES COOLER ASSISTANT 
cellent reasons for seeking change. W-61 “THE | cago 10, Ill. Young and aggressive beef salesman wanted who 
NATIONAL PROVISIONER. 15 W. Huron St is familiar with northern Ohio and experienced 
Chicago 10, Ill y : ‘| SALESMAN: 15 years’ experience, institutional | with carload and large account selling. This ' 


with for a number-two position in an expanding com- 
PRO- | pany. W-74, THE NATIONAL PROVISIONER, 





east coast. Experienced at auction markets and 












PROVISIONER, 15 W. Huron St., Chicago 10, 111. | Huron St., Chicago 10, IN. 





field buying. Also experienced with dressed beef | SAUSAGE MAKER: Married, 14 years’ experience 
and hogs. Can give best references regarding ex- in sausage kitchen. Midwest location desired. 
perience and integrity. W-35. THE NATIONAL | W-57, THE NATIONAL PROVISIONER, 15 





SALESMAN: Wanted for sale of seasonings and 
Ww binders. New York, New Jersey, Connecticut and 

i Pennsylvania area, Must have following. W-70, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 










PLANT MANAGER " HELP WANTED 


Broad management experience in all phases 








FACTORY AGENT: Selling equipment to meat 




















plant operations; livestock buying; processing 
and sales. For profitable management write Box REAL UNIQUE OPPORTUNITY 








packers, to represent us in Chicago area. Other 
territories also open. The Grove Research & 


W-41, THD NATIONAL PROVISIONER, 15 W.| For man who has solid experience in selling | Yelopment Co., 3271 Spring Grove Ave., Cinelae® 
Huron St., Chicago 10, Ill. seasonings, binders and specialty items for sau-| 2°. Ohio. Phone MU 1-5780. 

sage manufacturers. Plus bepe t background, 
preferably food chemist specializing in meats, abe gta S2n 4 sit - 
SALESMAN: New selling east coast, metropoli- | with new creative ideas. Unlimited personal op- | PRODUCTION-GENERAL MANAGER: High 7% 
tan New York—chains—jobbers—sausage manu- portunity for the right man with progressive experienced man wanted by aggressive a ni 
facturers, wants complete line of fresh pork, | established firm. All communications in strictest | California restaurant jobber. Give detaile a. 
smoked meats and provisions. Large volume. Fast | confidence, $10 to $15,000 salary depending on perience and personal history. Excellent sa 7 
results. W-67, THE NATIONAL PROVISIONER, | ability and background. W-43, THE NATIONAL | W-72, THE NATIONAL PROVISIONER, 15 W. 
527 Madison Ave., New York 22, N. Y. PROVISIONER, 15 W. Huron St., Chicago 10. | Huron St., Chicago 10, Ill. 

Til. 






















MAINTENANCE ENGINEER: Young man, age 





ER, 15 W. Huron St., Chicago 10, Il. Ave., New York 22, N. Y 
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SAUSAGE MAKER 


30, with complete knowledge of packing plant | DISTRIBUTORS WANTED: To sell famous brand | SMALL MIDWESTERN: Plant desires sausage 
maintenance and power plant operation. Desires | Solingen packinghouse and butcher knives, 
relocation on west coast, preferably southern | etc, Exclusive territories. Exceptional profits. 
California. W-68, THE NATIONAL PROVISION- | 29, THE NATIONAL PROVISIONER, 527 Madison | THE NATIONAL PROVISIONER, 15 W, Hurot 


steels | maker. Must be experienced in all phases and 


Ww- capable of assuming complete responsibility. W-73, 





St., Chicago 10, Ill, 


THE NATIONAL PROVISIONER, FEBRUARY 14, 1959 
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CLASSIFIED ADVERTISING 





— 


HELP WANTED 


EQUIPMENT WANTED 








SAUSAGE SALES MANAGER 


GOVERNMENT INSPECTED: Factory needs a 
qualified, experienced man to take over complete 

of sales of sausage and smoked meats. 
Excellent salary and remuneration for the right 
man, W-12, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y., 








PLANT MANAGER 


Small full line packer, midwest location, 40 
years in business, has an opening for an ex- 

enced man to take complete charge, Please 
answer giving experience, age and salary ex- 
pected, All replies will be held in strict confi- 
dence. W-46, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





CAN YOU SELL PROVISIONS? 


HAVE YOU A FOLLOWING: In New Jersey or 
New York with chain stores and large customers? 
Government inspected factory has a good proposi- 
tion for you. W-472, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 


PLANT FOR RENT 


FOR RENT: In the heart of Manhattan. New 
York, Two story building with basement 100 x 25. 
Three large coolers, shipping floor, large freezer 
and offices. FR-67, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 








WANTED: Good used 8000# inedible cooker, Might 
consider 6000# size. Write giving all information. 
GOOCH PACKING CO., P. 0. Box 214, Abilene, 
Texas. 





GREER TENDERIZING PORTION CONTROL 
machine, complete. Wanted by southern California 
jobber. Write to EW-71, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





EQUIPMENT FOR SALE 





YORK COMPRESSOR: 6% x 6%, 30 H. P. AC 
220 V 3 phase. York compressor 8 x 8, 60 H. P. 
AC 220 V 3% phase, synchronous motor, complete 
with M-G set 5 H. P. Write to Box FS-79, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





BRAND NEW STEAM PUMP: 12 x 1% x 12 
UNION BURHAM Simplex OEP hydraulic plunger 
pump with forged steel fluid cylinder, renewable 
stainless steel valve seats, stainless steel valves, 
stainless steel plungers, CM chest with auxiliary 
steam line inlet and mount 5% pint, 2-feed Manzel 
model 25 painted finish lubricator. Very good price. 
FS-53, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





PLANT WANTED 


WANTED: Medium sized government inspected 
beef plant. Located in Chicago or mid-west. Re- 
ply to Box PW-64, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill 








Two young experienced packing house executives 
desire to buy B.A.I. beef plant with minimum of 
500 head per week capacity on term contract, or 
invest in plant on working partnership basis. 
W-51, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





$50,000 CR MORE 


Young packinghouse executive will invest in 
going plant, to assist present management. 29 
years’ experience in all phases of operations. 


PW-76, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





MISCELLANEOUS 


LARGH SCANDINAVIAN FIRM: 
tact first class broker for small 1% to 2 Ib. 
hams for New Jersey and New York areas. 
Broker who can handle import and distribution 





Wishes to con- 





preferred. STOKBY COMPANY, Gronnegade 4-6, 
Copenhagen K, Denmark. 
LIVE WIRE: Sales organization would like to 


hear from shippers desiring representation in the 
New York 


\ market, We sell straight cars or 
L.C.L, of straight beef. cuts. pork provisions 
and 0.F.F.A.L. on a brokerage basis. W-77, 


THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 
Offeial action secured and label returned to you 


via Air same day. $5.00 each. Wire notification 
$6.50 each. All Gov. services available. 


JAMES V, HURSON 
412 Albee Bldg. Washington 5, D. C. 
Phone REpublic 17-4122 


HOG » CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 








407 SO, DEARBORN ST., CHICAGO §, ILL. 
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ANDERSON EXPELLERS 

oe All Models, Rebuilt, Guaranteed & 
We Lease Expellers 

PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





DIAMOND ‘“‘T’’ TRUCK: 1954 model 14 ft. re- 
frigerated body with Kold-Hold plates. Actual 
mileage 31,362. Reasonable price. M. FEDER & 
CO., 948 Front St., Allentown, Pa. 





ONE BOSS GRATE HOG DEHAIRER: Style 
“Baby Boss.’’ Complete with 5 H.P. motor. Ma- 
chine now in operation. Price $200.00. MARSHALL 
PACKING CO., Box 323, Phone 6695, Marshall- 
town, Iowa. 





FOR SALE: Anderson Steam Tube Dryer with 
5 H.P. Motor, used for feather meal. FS-66, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 


Chicago 10, Ill. 





PLANTS FOR SALE 


SAUSAGE PLANT: Fully equipped. Capacity 75 
to 100 thousand pounds a week. Ready to operate. 
PHONE: DETROIT VA 2-7909. 








FOR SALE: Bologna kitchen and wholesale--route, 
North Jersey. Sell or rent. Reasonable, excellent 
manufacturing and cooler facilities. Phone nights 
—JEfferson 8-7368, Morristown, N. J. 





BUSINESS OPPORTUNITY 


WANTED: Two (2) active partners with in- 
vestment, A livestock buyer and a sales manager, 
to form and operate packing company. References 
exchanged. Replies strictly confidential. W-54, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








OPPORTUNITY 
Due to illness, will lease established food additive 
manufacturing business on royalty, with my right 
to sell. Must be financially stable. P. O. Box 
6701, Portland 66, Oregon. 





SHEEP CASING DEALERS 
We have sheep casings for re-grading and re-sale 
AS IS. FS-59, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 
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IBARLIANT'S 


WEEKLY SPECIALS 





Current General Offerings 
Sausage & Bacon 


1694—-FRANKFURTER WRAPPER: Oliver #799-K, w/ 
12’ infeed conveyor, underfold attach., will han- 
dle 32” to 14%” long, 2!4” to 5” wide, I” to 
3” high, '2# & I# pkges., rec. o'hauled_ $3,500.00 

1697—HYDRAMATIC SLICER: Anco #832, w/bal- 
anced head for 1000 RPM service & grippers for 
oR Ss TT WO oe 2,600.00 

152I—SLICER: U. S. Heavy Duty #3, with stainless 
steel conveyor, like new 0. wmemen f 500 00 
9907—FROZEN MEAT SLICER: GMC md. 516. stain- 
less steel, 3 HP. motor, excellent condition $2,875.00 


1727—TY-LINKERS: (2) automatic model 1!I4AC, 

late style, excellent condition ...ea. $1,150.00 

1625—FAMCO LINKER: mdi. "'G"', 4” links.$895.00 

1610—MIXER: Buffalo #5, stainless steel bowl, 1500 

ine asithian at motor .... snnaedp 750,00 
: J. H. Day, 700% cap., stainle 

bowl, 7!/, HP +t z vidio + 080.00 


; . mtr. soe apeiitle coaiiogeei acca 
1422—MIXFR: Buffalo #4, 1000 Ibs., 7/4 HP $675.00 
1627—STUFFFR: Boss 500 Ib. cap., pe -$1.150.00 
1285—STUFFFR: Buffalo, 300 Ib. cap. . $750.00 
1745—STUFFER: Globe 200 Ib., air piping __ $725.00 
1736—STUFFER: Buffalo 100 Ib. cap., valves & horns, 
Yo HP. Air Compressor . q 
1737—STUFFER: Buffalo #60 Combination, % HP. 
compressor, valve & horns ... ..$625.00 
1758—SAUSAGE DISPENSER: Boss #2, New, never- 
used, fills um to 6 Ibs. ... sia a 
1735—SILENT CUTTER: Buffalo #54-B, 300 Ib. cap., 
30 HP., center dump Refs 195. 
1692—SILENT CUTTER: Buffalo #38-B, 175 Ib. cap.. 
new knives, 15 HP. TEFC motor & stand, A-I 
reconditioned ‘ oe 775.00 
1197—GRINDER: Buffalo #66-B, newly galv. bowl & 
ring, 15 HP. mtr. & silent mesh drive $625.00 
1423—GRINDFR: Kleen-Kut #611. 7! HP. $575.00 
1622—SHRINK TUNNEL: Cry-O-Vac #SCF, stainless 
steel, automatic, steam unit ... mont 750.00 
1593—SLICER: US. #170G, shingling conv....$875.00 
1492—HAM PRESS: Globe Hoy, hand operated 
with sprina Lifters .... secensrci dissin 
1310—LOAF MOLDS: (200) Globe Hoy #66-S, stain- 
less steel, 10” x 434” x 454”. with covers. ea. $7.50 
1615—HAM MOLDS: (70) Adelmann #0-X-E, stain- 
less steel, 11” x 6” x 5!” deep ....... ea. $12. 
9662—HAM MOLDS: stainless steel, with covers, like 
new springs, excellent condition, factory convert- 
ed for use as Hoy Molds—Reduced to ea. $12.75 
109—#108 (1-0-F) 8 Ibs. 11” x 54” x 4A” 
1ON—2Zt112 10-2-X) Il Ibs. 11% x 6” x SIA” 
46—H#114 (2-0-E) 12 Ibs.. 12” x 614,” x 5'/2” 
1750—LOAF MOLDS: (386) stainless steel, 3%” x 
3%” x 27”, with sliding covers _..... ea. $5.00 
1760—LOAF PANS: (800) Globe, stainless steel, 
10” x 5” x 4” deep BS ea. $1.95 


Rendering & Lard 


1759—COMPLETE RENDERING LAYOUT: located in 
the West. includina Dupps 4’ x 8’ Cooker; Dia- 
mond 725 Hog: Boss Hasher-Washer with 12’ 
cylinder; Percolator Pan; Dupnos 150 ton Hydraulic 
Press & Pump: Blow Tank: 3’ x 5’ Blood Dryer; 
Williams 20 HP. Hammermill; plus misc. tanks, 
etc. Also available separately. Contact us for full 
details & price. 

1744—HOG: Mitts & Merrill #ISCRE, 27” x 20” feed 
spout opening, extra rotary shaft & knives, 75 HP. 
or 100 HP. motor : AL POETS 000. 

1486—HYDRAULIC PRESS: Anco 300 ton capacity. 
with electric Pump - a $3,450.00 

9867—LARD VOTATOR: Girdler Jr. model, first 
class condition i 5 sennee2,450.00 

121IS—COOKER: Dupps, 4’ x 7’, jacketed head. 25 
HP. motor, silent chain drive $1,500.00 

1149—BONE GRINDER: 9/, x 14” opening, 10 HP. 
motor, V-belt drive $750.00 








1617—ROTARY FILLER: Pfaudler, 6-pocket, stainless 
steel with extra change parts for 202 x 303 cans; 
also adavtable for 400 size cans .........$4,500.00 
1632—DEEP FAT FRYER: MacBeth #24, continuous, 
automatic, all stainless steel, like new _ $4,950.00 
1647—VACUUM PUMPS: Ingersoll-Rand, type 15, 
.ea $475.00 

steel, 125 gal., 


10 x 5. 5 HP. V-belt drive ...... 
100¢¢ PSI, steam jacketed, with stand, ea. $650.00 


1649—KETTLES: Groen,  stainles: 


All items subject to prior sale and confirmetion 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 


WaAbash 2-5550 
e New, Used & Rebuilt a 
e Liquidators and Appraisers 


BARLIANT & ©. 
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STARR PARKER 


incorporated 


843 Marietta St. 
ATLANTA 18, GA. | 


Hot Water 
Steam e Air 


FROM ATLANTA STOCK 




















SINGLE ROLL BELLY ROLLER 


with Feeding Conveyor 


This single roll belly roller unit is rug- 
gedly built for heavy duty. Extra-heavy 
ights, strongly supported under the 
roll, withstand thrust, — eliminate 
distortion when heavy or semi-frozen 
sides are Fae oe AV. AILABLE WITH 
20” OR ON ROLLS. 20” 
roll has Be, to facilitate automatic 
feed of bellies under the roll. 36” 
smooth finished roll (no cleats) feeds 
Panag ei wes Frame has adjustable 
leas for leveling and “a up with 
roe tables. Price... $1895 f.0.b. 
hicago. 


ow Prices on Machinery & Equipment 


GINEERING CO. 


Chicago 36, Illinois 














Spray Dried SODYUM CASEINATE 


Assures packers of an increase in yicld up to 12% per 
100 pounds of meat. Of special interest to Mfgs. of 
Franks and Sausage. Tops in quality—-Minimum price. 
Samples, formulas, prices, upon request. 


THE ERIE CASEIN DRYERS Erie, Illinois 











NATURAL ONION and: egy 


GARLIC JUICES mi 
VEGETABLE JUICES »<. x MDE 


4657 S$. Knox © (LUdiow 5-2106 © Chitago 32 vinicianiihti 











COMPLETE ORDER BUYING SERVICE 
Cattle 2 Hogs 
te or Call 
THE CONSOLIDA:’» f: OW wiSSION COMPANY 
THE CLEVEIS” JNION STOCK YARDS 
Cis veland 2, Chio 
Telephone Atiaatic 1-3722 




















it's no magic 


You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 
PROVISIONER pays off 


in response and sales! 











ADVERTISER 


V* in this issue of THE NATIONAL Provisions 





Alfa International Corporation 
Allbright-Nell Co., The 


Barliant and Company 


Calgon Company 
Cincinnati Butchers’ Supply Company, The 
Consolidated Commission Company, The 


Daniels Manufacturing Company 
Darling and Company 


Ekco-Alcoa Containers Inc. 
Erie Casein Dryers, The 


First Spice Mixing Company, Inc. 
Blanagan: Bi J. =. 6s en oe a 


General Machinery Corporation 

Globe Company, The 

Goodyear Tire & Rubber Company, Inc. ..... 
Grove Research & Development Co., The 


Ham Boiler Corporation 

Harding Market Company, John P. ............ 
Heekin Can Co., The 

Hess-Line Co. 


Hunter Manufacturing Company WW 
Hygrade Food Products Corporation ............ a 


Jamison Cold Storage Door Co. ....... Fourth 
Jarvis Corporation 
KVP Company, The 


Keebler Engineering Co. ..................0005 ; r 
Koch Equipment Co. ...........:5......0.0080 ¢ 
Kohnstamm & Co. Inc., H. : 


Levi & Co., Berth. 


Meyer Packing Co., The H. H. ..............00% io 
Midtown Wholesale Meats, Inc. ...............05 a 
Morrell and Company, John ; 


Parker Incorporated, Starr 


Seaboard Boneless Beef Co. 
Seelbach Co., Inc., K. C. 
Smale Metal Products, Inc. 


Thermo King 
United Cork Companies 


Vegetable Juices, Inc. 
Vegex Company 
Vico Products Company 
Union Carbide Corporation, 
Visking Company Division 
Visking Company, 
Division of Union Carbide Corporation. . . Front 


Western Buyers 


While every precaution is taken to insure accuracy, we 
om against the possibility of a change or om 
t 





The firms listed here are in partnership with you. The 
and rome to manufacture ont, the service 


opportunities to you wale you should not 


THE NATIONAL PROVISIONER, FEBRUARY 14, : 
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